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 ﾠ
”The	
 ﾠnatural	
 ﾠmust	
 ﾠbe	
 ﾠmade	
 ﾠto	
 ﾠlook	
 ﾠsurprising”	
 ﾠ
Bertolt	
 ﾠBrecht	
 ﾠ
Abstract	
 ﾠ
The	
 ﾠNordic	
 ﾠfoodscape	
 ﾠhas	
 ﾠchanged	
 ﾠradically	
 ﾠover	
 ﾠthe	
 ﾠlast	
 ﾠdecade.	
 ﾠIn	
 ﾠScandinavia	
 ﾠ
there	
 ﾠis	
 ﾠmassive	
 ﾠfocus	
 ﾠon	
 ﾠa	
 ﾠNordic	
 ﾠgourmet	
 ﾠfood	
 ﾠevolution	
 ﾠin	
 ﾠgeneral	
 ﾠand	
 ﾠin	
 ﾠ
Denmark	
 ﾠspecifically	
 ﾠalso	
 ﾠa	
 ﾠcheese	
 ﾠrevolution.	
 ﾠ
	
 ﾠ
Notions	
 ﾠof	
 ﾠterroir	
 ﾠand	
 ﾠplace	
 ﾠspecific	
 ﾠfoodstuffs	
 ﾠare	
 ﾠrapidly	
 ﾠgaining	
 ﾠinterest	
 ﾠin	
 ﾠthe	
 ﾠ
Nordic	
 ﾠcountries.	
 ﾠIn	
 ﾠthe	
 ﾠfall	
 ﾠof	
 ﾠ2008	
 ﾠThise	
 ﾠMejeri	
 ﾠwon	
 ﾠan	
 ﾠannual	
 ﾠDanish	
 ﾠgourmet	
 ﾠ
dairy	
 ﾠprize	
 ﾠwith	
 ﾠtheir	
 ﾠspeciality	
 ﾠcheese	
 ﾠ‘Vesterhavsost’.	
 ﾠThe	
 ﾠjudges	
 ﾠnoted	
 ﾠthat:	
 ﾠ“The	
 ﾠ
cheese	
 ﾠhas	
 ﾠcharacter,	
 ﾠand	
 ﾠit	
 ﾠhas	
 ﾠthe	
 ﾠ“terroir”	
 ﾠthat	
 ﾠwe	
 ﾠsearch	
 ﾠfor.	
 ﾠIt	
 ﾠmeans	
 ﾠthat	
 ﾠit	
 ﾠis	
 ﾠ
characterized	
 ﾠby	
 ﾠthe	
 ﾠorigin	
 ﾠof	
 ﾠthe	
 ﾠmilk,	
 ﾠas	
 ﾠwell	
 ﾠas	
 ﾠthe	
 ﾠarea	
 ﾠof	
 ﾠproduction	
 ﾠand	
 ﾠmaturing.	
 ﾠ
It	
 ﾠhas	
 ﾠa	
 ﾠgood	
 ﾠstory”
1.	
 ﾠThe	
 ﾠVesterhavsost	
 ﾠ(Eng.	
 ﾠ‘The	
 ﾠNorthern	
 ﾠSea	
 ﾠcheese’)	
 ﾠwas	
 ﾠthus	
 ﾠ
inscribed	
 ﾠin	
 ﾠan	
 ﾠ(it	
 ﾠseems)	
 ﾠever-ﾭ‐growing	
 ﾠtrend	
 ﾠtowards	
 ﾠfood	
 ﾠrelated	
 ﾠsite-ﾭ‐specificity.	
 ﾠ	
 ﾠ
	
 ﾠ
In	
 ﾠDenmark	
 ﾠthis	
 ﾠprocess	
 ﾠhas	
 ﾠbeen	
 ﾠvitalized	
 ﾠfurther	
 ﾠby	
 ﾠthe	
 ﾠsuccess	
 ﾠof	
 ﾠthe	
 ﾠrestaurant	
 ﾠ
NOMA,	
 ﾠwhich	
 ﾠwas	
 ﾠcelebrated	
 ﾠby	
 ﾠthe	
 ﾠinfluential	
 ﾠPellegrino	
 ﾠas	
 ﾠnumber	
 ﾠone	
 ﾠon	
 ﾠtheir	
 ﾠ
Top	
 ﾠ50	
 ﾠof	
 ﾠworld	
 ﾠrestaurants	
 ﾠ(3	
 ﾠyears	
 ﾠin	
 ﾠa	
 ﾠrow).	
 ﾠLikewise	
 ﾠthe	
 ﾠnumber	
 ﾠof	
 ﾠplace	
 ﾠspecific	
 ﾠ
foodstuff,	
 ﾠwhich	
 ﾠcan	
 ﾠbe	
 ﾠbought	
 ﾠlocally	
 ﾠor	
 ﾠin	
 ﾠnational	
 ﾠsupermarkets,	
 ﾠis	
 ﾠincreasing.	
 ﾠIn	
 ﾠ
general	
 ﾠa	
 ﾠheightened	
 ﾠawareness	
 ﾠof	
 ﾠplace	
 ﾠas	
 ﾠa	
 ﾠcentral	
 ﾠterm	
 ﾠin	
 ﾠthe	
 ﾠmaking	
 ﾠof	
 ﾠmarkets	
 ﾠ
can	
 ﾠbe	
 ﾠfound.	
 ﾠFocus	
 ﾠon	
 ﾠcheese	
 ﾠper	
 ﾠse	
 ﾠand	
 ﾠDanish	
 ﾠcheese	
 ﾠin	
 ﾠparticular	
 ﾠhas	
 ﾠrisen	
 ﾠ
considerable	
 ﾠin	
 ﾠthe	
 ﾠDanish	
 ﾠmediascape	
 ﾠ(Frank,	
 ﾠ2009).	
 ﾠ	
 ﾠ
	
 ﾠ
Even	
 ﾠthough	
 ﾠthe	
 ﾠNordic	
 ﾠregion	
 ﾠconsists	
 ﾠof	
 ﾠfive	
 ﾠself-ﾭ‐contained	
 ﾠnations,	
 ﾠeach	
 ﾠwith	
 ﾠits	
 ﾠ
own	
 ﾠdistinctive	
 ﾠgeography,	
 ﾠlinguistics,	
 ﾠtraditions,	
 ﾠcultural	
 ﾠand	
 ﾠpolitical	
 ﾠbackground	
 ﾠ
the	
 ﾠNordic	
 ﾠcountries	
 ﾠare	
 ﾠoften	
 ﾠseen	
 ﾠas	
 ﾠone	
 ﾠentity	
 ﾠwith	
 ﾠsome	
 ﾠkind	
 ﾠof	
 ﾠshared	
 ﾠcollective	
 ﾠ
temperament	
 ﾠor	
 ﾠmode	
 ﾠof	
 ﾠexpressions.	
 ﾠBut	
 ﾠ-ﾭ‐	
 ﾠto	
 ﾠparaphrase	
 ﾠRaymond	
 ﾠCarver	
 ﾠ-ﾭ‐	
 ﾠwhat	
 ﾠ
do	
 ﾠwe	
 ﾠtalk	
 ﾠabout,	
 ﾠwhen	
 ﾠwe	
 ﾠtalk	
 ﾠabout	
 ﾠ‘the	
 ﾠNordic’?	
 ﾠAnd	
 ﾠcan	
 ﾠwe	
 ﾠfollow	
 ﾠsuch	
 ﾠa	
 ﾠ
collective	
 ﾠtemperament	
 ﾠor	
 ﾠmode	
 ﾠof	
 ﾠexpressions	
 ﾠinto	
 ﾠthe	
 ﾠworld	
 ﾠof	
 ﾠcheese	
 ﾠ
production?	
 ﾠ
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1	
 ﾠSource:	
 ﾠThise.dk.	
 ﾠItalics	
 ﾠadded.	
 ﾠMy	
 ﾠtranslation.	
 ﾠ	
 ﾠ
	
 ﾠ
2	
 ﾠ
1.0	
 ﾠUnpacking	
 ﾠa	
 ﾠcheese	
 ﾠ
A	
 ﾠtrip	
 ﾠto	
 ﾠthe	
 ﾠlocal	
 ﾠsupermarket	
 ﾠback	
 ﾠin	
 ﾠ2008	
 ﾠ
sparked	
 ﾠa	
 ﾠcurious	
 ﾠinterest	
 ﾠfor	
 ﾠa	
 ﾠnew	
 ﾠand	
 ﾠalready	
 ﾠ
acclaimed	
 ﾠproduct:	
 ﾠVesterhavsosten	
 ﾠ(The	
 ﾠ
Northern	
 ﾠSea	
 ﾠcheese).	
 ﾠHow	
 ﾠdid	
 ﾠit	
 ﾠend	
 ﾠup	
 ﾠin	
 ﾠthe	
 ﾠ
fridge?	
 ﾠAnd	
 ﾠin	
 ﾠwhich	
 ﾠways	
 ﾠ(if	
 ﾠany)	
 ﾠdid	
 ﾠit	
 ﾠbring	
 ﾠ
along	
 ﾠthe	
 ﾠNorthern	
 ﾠSea?	
 ﾠ	
 ﾠ
	
 ﾠ
In	
 ﾠthis	
 ﾠpaper	
 ﾠI	
 ﾠwish	
 ﾠto	
 ﾠ“unwrap	
 ﾠthe	
 ﾠcheese“	
 ﾠand	
 ﾠ
open	
 ﾠthe	
 ﾠblack	
 ﾠbox	
 ﾠof	
 ﾠthe	
 ﾠfinished	
 ﾠproduct.	
 ﾠ	
 ﾠ
Drawing	
 ﾠon	
 ﾠa	
 ﾠvocabulary	
 ﾠfrom	
 ﾠpost-ﾭ‐ANT	
 ﾠI	
 ﾠtry	
 ﾠto	
 ﾠ
come	
 ﾠto	
 ﾠterms	
 ﾠwith	
 ﾠhow	
 ﾠthe	
 ﾠcheese	
 ﾠis	
 ﾠblackboxed	
 ﾠand	
 ﾠwrapped.	
 ﾠI	
 ﾠclaim	
 ﾠthat	
 ﾠthis	
 ﾠ
cheese	
 ﾠ(which	
 ﾠhas	
 ﾠno	
 ﾠapparent	
 ﾠregional	
 ﾠor	
 ﾠgeographical	
 ﾠties)	
 ﾠis	
 ﾠenacted	
 ﾠas	
 ﾠ
something	
 ﾠparticular	
 ﾠNordic	
 ﾠ-ﾭ‐	
 ﾠa	
 ﾠterroir	
 ﾠinduced	
 ﾠNorthern	
 ﾠSea	
 ﾠspeciality.	
 ﾠI	
 ﾠ
demonstrate	
 ﾠ–	
 ﾠwith	
 ﾠthe	
 ﾠhelp	
 ﾠof	
 ﾠSTS	
 ﾠ–	
 ﾠthat	
 ﾠnotions	
 ﾠof	
 ﾠterroir	
 ﾠor	
 ﾠsitespecificity	
 ﾠare	
 ﾠnot	
 ﾠ
inherently	
 ﾠgivens	
 ﾠrooted	
 ﾠin	
 ﾠsoil	
 ﾠand	
 ﾠtradition,	
 ﾠbut	
 ﾠelements	
 ﾠbeing	
 ﾠmade	
 ﾠpresent	
 ﾠ
through	
 ﾠongoing	
 ﾠnegotiations	
 ﾠand	
 ﾠtranslations	
 ﾠby	
 ﾠdifferent	
 ﾠactors.	
 ﾠ
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 ﾠ
2.0	
 ﾠThe	
 ﾠtheoretical	
 ﾠbackground	
 ﾠ
My	
 ﾠ“cheesy	
 ﾠinvestigations”	
 ﾠconstitutes	
 ﾠa	
 ﾠsmall	
 ﾠpart	
 ﾠof	
 ﾠa	
 ﾠcrossdisciplinary	
 ﾠresearch	
 ﾠ
project	
 ﾠentitled	
 ﾠ‘MultiTrust’	
 ﾠwhich	
 ﾠfocuses	
 ﾠon	
 ﾠmulti-ﾭ‐criterial	
 ﾠassessment	
 ﾠand	
 ﾠ
communication	
 ﾠof	
 ﾠeffects	
 ﾠof	
 ﾠorganic	
 ﾠfood	
 ﾠsystems.	
 ﾠIn	
 ﾠthis	
 ﾠspecific	
 ﾠpart	
 ﾠI	
 ﾠhave	
 ﾠ
decided	
 ﾠto	
 ﾠcenterstage	
 ﾠa	
 ﾠ(widely	
 ﾠavailable)	
 ﾠDanish,	
 ﾠregional	
 ﾠspeciality-ﾭ‐cheese	
 ﾠas	
 ﾠa	
 ﾠ
way	
 ﾠto	
 ﾠenter	
 ﾠdiscussions	
 ﾠof	
 ﾠplace	
 ﾠand	
 ﾠlater	
 ﾠtrust.	
 ﾠI	
 ﾠhave	
 ﾠ(thus	
 ﾠfar)	
 ﾠvisited	
 ﾠthe	
 ﾠdairy	
 ﾠ
(Thise
2),	
 ﾠcollected	
 ﾠall	
 ﾠpublicly	
 ﾠavailable	
 ﾠinformation	
 ﾠabout	
 ﾠthe	
 ﾠcheese,	
 ﾠI	
 ﾠhave	
 ﾠsourced	
 ﾠ
newspapers,	
 ﾠon-ﾭ‐line	
 ﾠmaterial	
 ﾠas	
 ﾠwell	
 ﾠas	
 ﾠfrom	
 ﾠdifferent	
 ﾠmagazines	
 ﾠand	
 ﾠI	
 ﾠhave	
 ﾠ
conducted	
 ﾠinterviews	
 ﾠwith	
 ﾠkey	
 ﾠpersons	
 ﾠat	
 ﾠthe	
 ﾠdairy.	
 ﾠ
	
 ﾠ
In	
 ﾠorder	
 ﾠto	
 ﾠdenaturalize	
 ﾠdifferent	
 ﾠorganic	
 ﾠterms	
 ﾠand	
 ﾠbiases	
 ﾠI	
 ﾠwish	
 ﾠto	
 ﾠevoke	
 ﾠa	
 ﾠ
‘performative	
 ﾠview’	
 ﾠon	
 ﾠterroir	
 ﾠand	
 ﾠcivic	
 ﾠfood	
 ﾠchains	
 ﾠin	
 ﾠwhich	
 ﾠthe	
 ﾠ‘naturally	
 ﾠincluded	
 ﾠ
notions´	
 ﾠare	
 ﾠ“unsettled”	
 ﾠand	
 ﾠinvestigated	
 ﾠas	
 ﾠ‘doings’,	
 ﾠ‘enactments’	
 ﾠand	
 ﾠongoing	
 ﾠ
accomplishments	
 ﾠin	
 ﾠpractice.	
 ﾠThis	
 ﾠway	
 ﾠof	
 ﾠthinking	
 ﾠ(in	
 ﾠmy	
 ﾠparticular	
 ﾠcase	
 ﾠ-ﾭ‐	
 ﾠabout	
 ﾠ
organic	
 ﾠfood)	
 ﾠdraws	
 ﾠon	
 ﾠKarl	
 ﾠWeick’s	
 ﾠtheory	
 ﾠof	
 ﾠ‘organizing’	
 ﾠas	
 ﾠwell	
 ﾠas	
 ﾠJohn	
 ﾠLaw’s	
 ﾠ
notion	
 ﾠof	
 ﾠ‘ordering’	
 ﾠ(Weick,	
 ﾠ1979	
 ﾠ;	
 ﾠLaw,	
 ﾠ1994	
 ﾠ;	
 ﾠLatour,	
 ﾠ2006).	
 ﾠ	
 ﾠThe	
 ﾠtheoretical	
 ﾠ
resources	
 ﾠinvoked	
 ﾠare	
 ﾠthus	
 ﾠgathered	
 ﾠfrom	
 ﾠScience	
 ﾠand	
 ﾠTechnology	
 ﾠStudies	
 ﾠ(STS)	
 ﾠ
and	
 ﾠActor-ﾭ‐Network	
 ﾠTheory	
 ﾠ(ANT).	
 ﾠ
	
 ﾠ
I	
 ﾠam	
 ﾠtrying	
 ﾠto	
 ﾠunsettle	
 ﾠthe	
 ﾠ‘naturalities’	
 ﾠof	
 ﾠthe	
 ﾠfinished	
 ﾠproducts	
 ﾠand	
 ﾠfood	
 ﾠchains.	
 ﾠ
Due	
 ﾠto	
 ﾠthe	
 ﾠlimitations	
 ﾠof	
 ﾠthe	
 ﾠpaper,	
 ﾠthe	
 ﾠrole	
 ﾠof	
 ﾠalternative	
 ﾠfood	
 ﾠchains	
 ﾠwill	
 ﾠonly	
 ﾠbe	
 ﾠ
touched	
 ﾠupon	
 ﾠbriefly.	
 ﾠ	
 ﾠ
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3	
 ﾠ
2.1	
 ﾠHow	
 ﾠis	
 ﾠANT	
 ﾠhelpful?	
 ﾠ
Amongst	
 ﾠother	
 ﾠthings,	
 ﾠANT	
 ﾠattempts	
 ﾠto	
 ﾠshow	
 ﾠhow	
 ﾠscientific	
 ﾠtruths	
 ﾠare	
 ﾠcontingent	
 ﾠ
upon	
 ﾠthe	
 ﾠcapacity	
 ﾠof	
 ﾠthe	
 ﾠproducers	
 ﾠof	
 ﾠthat	
 ﾠknowledge	
 ﾠto	
 ﾠenroll	
 ﾠand	
 ﾠalign	
 ﾠ
heterogeneous	
 ﾠelements	
 ﾠin	
 ﾠdurable	
 ﾠnetworks,	
 ﾠconsisting	
 ﾠof	
 ﾠboth	
 ﾠhuman	
 ﾠand	
 ﾠnon-ﾭ‐
human	
 ﾠactors
3.	
 ﾠIt	
 ﾠis	
 ﾠpivotal	
 ﾠto	
 ﾠunderstand	
 ﾠthat	
 ﾠthese	
 ﾠnetworks	
 ﾠexist	
 ﾠonly	
 ﾠas	
 ﾠongoing	
 ﾠ
achievements	
 ﾠmaintained	
 ﾠby	
 ﾠdifferent	
 ﾠactors:	
 ﾠ“[T]he	
 ﾠspread	
 ﾠin	
 ﾠtime	
 ﾠand	
 ﾠspace	
 ﾠof	
 ﾠ
anything	
 ﾠ-ﾭ‐	
 ﾠclaims,	
 ﾠorders,	
 ﾠartefacts,	
 ﾠgoods	
 ﾠ-ﾭ‐	
 ﾠis	
 ﾠin	
 ﾠthe	
 ﾠhands	
 ﾠof	
 ﾠpeople;	
 ﾠeach	
 ﾠof	
 ﾠthese	
 ﾠ
people	
 ﾠact	
 ﾠin	
 ﾠmany	
 ﾠdifferent	
 ﾠways,	
 ﾠletting	
 ﾠthe	
 ﾠtoken	
 ﾠdrop,	
 ﾠor	
 ﾠmodifying	
 ﾠit,	
 ﾠor	
 ﾠ
deflecting	
 ﾠit,	
 ﾠor	
 ﾠbetraying	
 ﾠit,	
 ﾠor	
 ﾠadding	
 ﾠto	
 ﾠit,	
 ﾠor	
 ﾠappropriating	
 ﾠit	
 ﾠ(Latour,	
 ﾠ1986	
 ﾠp.	
 ﾠ266-ﾭ‐
267)”.	
 ﾠ	
 ﾠ
	
 ﾠ
So,	
 ﾠfor	
 ﾠa	
 ﾠNorthern	
 ﾠSea	
 ﾠcheese	
 ﾠto	
 ﾠappear	
 ﾠas	
 ﾠa	
 ﾠbuyable	
 ﾠproduct	
 ﾠin	
 ﾠthe	
 ﾠfridge	
 ﾠof	
 ﾠthe	
 ﾠ
local	
 ﾠsupermarket,	
 ﾠlots	
 ﾠof	
 ﾠwork	
 ﾠmust	
 ﾠcontinuously	
 ﾠbe	
 ﾠundertaken	
 ﾠby	
 ﾠmany	
 ﾠdifferent	
 ﾠ
actors:	
 ﾠ“coherence	
 ﾠis	
 ﾠan	
 ﾠachievement:	
 ﾠit	
 ﾠrequires	
 ﾠlots	
 ﾠof	
 ﾠwork	
 ﾠto	
 ﾠassemble	
 ﾠcomplex	
 ﾠ
technological	
 ﾠobjects	
 ﾠand	
 ﾠensure	
 ﾠtheir	
 ﾠsurvival;	
 ﾠit	
 ﾠis	
 ﾠnever	
 ﾠa	
 ﾠmatter	
 ﾠof	
 ﾠnatural	
 ﾠ
development	
 ﾠor	
 ﾠsimple	
 ﾠprogress”	
 ﾠ(Jensen,	
 ﾠ2004	
 ﾠp.	
 ﾠ54).	
 ﾠMost	
 ﾠof	
 ﾠthe	
 ﾠactors	
 ﾠand	
 ﾠthe	
 ﾠ
ongoing	
 ﾠwork	
 ﾠare	
 ﾠnot	
 ﾠreadily	
 ﾠavailable,	
 ﾠbut	
 ﾠbundled.	
 ﾠWith	
 ﾠa	
 ﾠterm	
 ﾠborrowed	
 ﾠfrom	
 ﾠ
cybernetics	
 ﾠANT	
 ﾠsuggest	
 ﾠthat	
 ﾠdifferent	
 ﾠheterogeneous	
 ﾠactors	
 ﾠcan	
 ﾠbe	
 ﾠbrought	
 ﾠ
together	
 ﾠ(through	
 ﾠprocesses	
 ﾠof	
 ﾠalignment	
 ﾠand	
 ﾠtranslation
4)	
 ﾠin	
 ﾠa	
 ﾠcomplexity	
 ﾠreducing	
 ﾠ
black	
 ﾠbox.	
 ﾠA	
 ﾠblack	
 ﾠbox	
 ﾠcontains	
 ﾠthat	
 ﾠ“which	
 ﾠno	
 ﾠlonger	
 ﾠneeds	
 ﾠto	
 ﾠbe	
 ﾠconsidered,	
 ﾠthose	
 ﾠ
things	
 ﾠwhose	
 ﾠcontents	
 ﾠhave	
 ﾠbecome	
 ﾠa	
 ﾠmatter	
 ﾠof	
 ﾠindifference"	
 ﾠ(Callon	
 ﾠ&	
 ﾠLatour,	
 ﾠ
1981	
 ﾠp.	
 ﾠ285).	
 ﾠWhenever	
 ﾠa	
 ﾠblack	
 ﾠbox	
 ﾠis	
 ﾠclosed,	
 ﾠthe	
 ﾠcontent	
 ﾠand	
 ﾠparticipating	
 ﾠactors	
 ﾠ
are	
 ﾠharder	
 ﾠto	
 ﾠ“unbundle”:”[S]cientific	
 ﾠand	
 ﾠtechnical	
 ﾠwork	
 ﾠis	
 ﾠmade	
 ﾠinvisible	
 ﾠby	
 ﾠits	
 ﾠ
own	
 ﾠsuccess.	
 ﾠWhen	
 ﾠa	
 ﾠmachine	
 ﾠruns	
 ﾠefficiently,	
 ﾠwhen	
 ﾠa	
 ﾠmatter	
 ﾠof	
 ﾠfact	
 ﾠis	
 ﾠsettled,	
 ﾠone	
 ﾠ
need	
 ﾠfocus	
 ﾠonly	
 ﾠon	
 ﾠits	
 ﾠinputs	
 ﾠand	
 ﾠoutputs	
 ﾠand	
 ﾠnot	
 ﾠon	
 ﾠits	
 ﾠinternal	
 ﾠcomplexity.	
 ﾠThus,	
 ﾠ
paradoxically,	
 ﾠthe	
 ﾠmore	
 ﾠscience	
 ﾠand	
 ﾠtechnology	
 ﾠsucceed,	
 ﾠthe	
 ﾠmore	
 ﾠopaque	
 ﾠand	
 ﾠ
obscure	
 ﾠthey	
 ﾠbecome	
 ﾠ(Latour,	
 ﾠ1999	
 ﾠp.	
 ﾠ304)”.	
 ﾠ	
 ﾠ
	
 ﾠ
The	
 ﾠdifferent	
 ﾠelements	
 ﾠof	
 ﾠthis	
 ﾠpaper	
 ﾠare	
 ﾠthus	
 ﾠthe	
 ﾠresults	
 ﾠof	
 ﾠmy	
 ﾠattempt	
 ﾠto	
 ﾠunpack	
 ﾠ
the	
 ﾠblack	
 ﾠbox	
 ﾠof	
 ﾠa	
 ﾠcheese.	
 ﾠ
	
 ﾠ
2.2	
 ﾠANT/STS	
 ﾠand	
 ﾠrural	
 ﾠstudies	
 ﾠ
Science	
 ﾠand	
 ﾠTechnology	
 ﾠStudies	
 ﾠ(STS)	
 ﾠcould	
 ﾠbe	
 ﾠdescribed	
 ﾠas	
 ﾠa	
 ﾠway	
 ﾠof	
 ﾠthinking	
 ﾠ
about	
 ﾠand	
 ﾠdescribing	
 ﾠhow	
 ﾠfacts	
 ﾠand	
 ﾠconventions	
 ﾠare	
 ﾠalways	
 ﾠsituated	
 ﾠoutcomes	
 ﾠof	
 ﾠ
local	
 ﾠpractices.	
 ﾠIt	
 ﾠoffers	
 ﾠa	
 ﾠvocabulary	
 ﾠfor	
 ﾠde-ﾭ‐stabilizing	
 ﾠtaken	
 ﾠfor	
 ﾠgranted	
 ﾠnotions:	
 ﾠ
	
 ﾠ
“[A]	
 ﾠcentral,	
 ﾠrecurrent	
 ﾠfeature	
 ﾠof	
 ﾠmany	
 ﾠdifferent	
 ﾠincarnations	
 ﾠof	
 ﾠSTS	
 ﾠis	
 ﾠthe	
 ﾠability	
 ﾠto	
 ﾠ
provoke,	
 ﾠhighlight	
 ﾠand	
 ﾠchallenge	
 ﾠour	
 ﾠtaken-ﾭ‐for-ﾭ‐granted	
 ﾠassumptions,	
 ﾠand	
 ﾠto	
 ﾠ
unsettle	
 ﾠand	
 ﾠdisturb	
 ﾠour	
 ﾠinclination	
 ﾠto	
 ﾠdepend	
 ﾠon	
 ﾠsafe	
 ﾠformulae	
 ﾠand	
 ﾠon	
 ﾠcomfortable	
 ﾠ
analytic	
 ﾠperspectives“	
 ﾠ(Woolgar,	
 ﾠ2004:	
 ﾠ347).	
 ﾠ
	
 ﾠ	
 ﾠ	
 ﾠ
	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ
3	
 ﾠTo	
 ﾠstudy	
 ﾠhow	
 ﾠthese	
 ﾠactor-ﾭ‐	
 ﾠnetworks	
 ﾠare	
 ﾠcomposed	
 ﾠand	
 ﾠmaintained,	
 ﾠactor-ﾭ‐network	
 ﾠtheorists	
 ﾠsuggest	
 ﾠthat	
 ﾠsocial	
 ﾠ
scientists	
 ﾠshould	
 ﾠ(ethnographically)	
 ﾠfollow	
 ﾠscientists	
 ﾠand	
 ﾠtechnologists	
 ﾠaround	
 ﾠas	
 ﾠthey	
 ﾠgo	
 ﾠabout	
 ﾠtheir	
 ﾠday-ﾭ‐to-ﾭ‐day	
 ﾠ
work	
 ﾠof	
 ﾠconstructing	
 ﾠnetworks	
 ﾠof	
 ﾠheterogeneous	
 ﾠactors,	
 ﾠand,	
 ﾠin	
 ﾠso	
 ﾠdoing,	
 ﾠtrying	
 ﾠnot	
 ﾠto	
 ﾠpre-ﾭ‐judge	
 ﾠwhat	
 ﾠthese	
 ﾠ
networks	
 ﾠare	
 ﾠconstituted	
 ﾠof.	
 ﾠ
4	
 ﾠwww.thise.dk	
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 ﾠ
4	
 ﾠ
The	
 ﾠintellectual	
 ﾠtradition	
 ﾠof	
 ﾠscience	
 ﾠand	
 ﾠtechnology	
 ﾠstudies	
 ﾠ(STS)	
 ﾠhas	
 ﾠdemonstrated	
 ﾠ
a	
 ﾠkeen	
 ﾠinterest	
 ﾠin	
 ﾠbringing	
 ﾠinto	
 ﾠlight	
 ﾠthe	
 ﾠsocial	
 ﾠpractices	
 ﾠaround	
 ﾠthe	
 ﾠuse	
 ﾠand	
 ﾠ
production	
 ﾠof	
 ﾠscience	
 ﾠand	
 ﾠtechnology.	
 ﾠThe	
 ﾠunderlying	
 ﾠclaim	
 ﾠis	
 ﾠthat	
 ﾠscience	
 ﾠand	
 ﾠ
technology	
 ﾠare	
 ﾠonly	
 ﾠmeaningful	
 ﾠconcepts	
 ﾠinsofar	
 ﾠas	
 ﾠthey	
 ﾠrelate	
 ﾠto	
 ﾠways	
 ﾠof	
 ﾠdoing	
 ﾠ
things.	
 ﾠSTS	
 ﾠthus	
 ﾠopposes	
 ﾠthe	
 ﾠassumption	
 ﾠthat	
 ﾠtechnology	
 ﾠis	
 ﾠan	
 ﾠautonomous	
 ﾠor	
 ﾠ
neutral	
 ﾠtool	
 ﾠ(Bowden,	
 ﾠ1995).	
 ﾠWithin	
 ﾠthe	
 ﾠpast	
 ﾠcouple	
 ﾠof	
 ﾠdecades	
 ﾠthe	
 ﾠfocus	
 ﾠhas	
 ﾠ
surpassed	
 ﾠthe	
 ﾠconfines	
 ﾠof	
 ﾠlaboratories	
 ﾠand	
 ﾠtechnology,	
 ﾠhowever.	
 ﾠSTS	
 ﾠnow	
 ﾠengages	
 ﾠ
with	
 ﾠa	
 ﾠbroad	
 ﾠset	
 ﾠof	
 ﾠtopics	
 ﾠincluding	
 ﾠbut	
 ﾠcertainly	
 ﾠnot	
 ﾠlimited	
 ﾠto	
 ﾠfinancial	
 ﾠmarkets	
 ﾠ
(Callon,	
 ﾠ1998	
 ﾠ;	
 ﾠCallon	
 ﾠ&	
 ﾠMuniesa,	
 ﾠ2005),	
 ﾠhealth	
 ﾠ(Berg,	
 ﾠ1992	
 ﾠ;	
 ﾠ1996	
 ﾠ;	
 ﾠ1998	
 ﾠ;	
 ﾠMol,	
 ﾠ
2002	
 ﾠ;	
 ﾠMesman,	
 ﾠ2008),	
 ﾠanimals	
 ﾠand	
 ﾠnature	
 ﾠ(Haraway,	
 ﾠ1998),	
 ﾠgender	
 ﾠ(Haraway,	
 ﾠ
1991	
 ﾠ;	
 ﾠ1997	
 ﾠ;	
 ﾠGad,	
 ﾠ2005),	
 ﾠnotions	
 ﾠof	
 ﾠquality	
 ﾠ(Callon	
 ﾠet	
 ﾠal.,	
 ﾠ2002)	
 ﾠand	
 ﾠsurveillance	
 ﾠ
(Lauritsen,	
 ﾠ2011)
5.	
 ﾠ
	
 ﾠ
Despite	
 ﾠdifferent	
 ﾠapproaches	
 ﾠto	
 ﾠand	
 ﾠuses	
 ﾠof	
 ﾠa	
 ﾠrather	
 ﾠheterogeneous	
 ﾠvocabulary	
 ﾠ-ﾭ‐	
 ﾠa	
 ﾠ
common	
 ﾠdenominator	
 ﾠ(for	
 ﾠSTS)	
 ﾠmight	
 ﾠbe	
 ﾠlocated	
 ﾠin	
 ﾠa	
 ﾠshared	
 ﾠscepticism	
 ﾠpertaining	
 ﾠ
to	
 ﾠthe	
 ﾠlongstanding	
 ﾠdichotomy	
 ﾠbetween	
 ﾠthe	
 ﾠsocial	
 ﾠand	
 ﾠthe	
 ﾠmaterial/non-ﾭ‐human	
 ﾠby	
 ﾠ
locating	
 ﾠagency	
 ﾠnot	
 ﾠonly	
 ﾠin	
 ﾠthe	
 ﾠdomain	
 ﾠof	
 ﾠhumans	
 ﾠ-ﾭ‐	
 ﾠa	
 ﾠpivotal	
 ﾠand	
 ﾠvery	
 ﾠpredominant	
 ﾠ
argument	
 ﾠin	
 ﾠthe	
 ﾠwritings	
 ﾠof	
 ﾠBruno	
 ﾠLatour	
 ﾠ(e.g.	
 ﾠLatour,	
 ﾠ1987	
 ﾠ;	
 ﾠ1992	
 ﾠ;	
 ﾠ1993	
 ﾠ;	
 ﾠ2005b).	
 ﾠ	
 ﾠ
	
 ﾠ
When	
 ﾠlooking	
 ﾠat	
 ﾠthe	
 ﾠcheese	
 ﾠin	
 ﾠthe	
 ﾠsupermarket	
 ﾠsome	
 ﾠinformation	
 ﾠis	
 ﾠreadily	
 ﾠ
available:	
 ﾠIt	
 ﾠis	
 ﾠan	
 ﾠorganic	
 ﾠdairy	
 ﾠproduct,	
 ﾠproduced	
 ﾠby	
 ﾠa	
 ﾠcompany	
 ﾠcalled	
 ﾠThise.	
 ﾠ
First,	
 ﾠa	
 ﾠlook	
 ﾠat	
 ﾠthe	
 ﾠDanish	
 ﾠdairy	
 ﾠbusiness.	
 ﾠ
	
 ﾠ
3.0	
 ﾠThe	
 ﾠDanish	
 ﾠDairyscape	
 ﾠ
It	
 ﾠis	
 ﾠnot	
 ﾠwithin	
 ﾠthe	
 ﾠlimits	
 ﾠof	
 ﾠthis	
 ﾠpaper	
 ﾠto	
 ﾠgive	
 ﾠdetailed	
 ﾠinsights	
 ﾠregarding	
 ﾠthe	
 ﾠDanish	
 ﾠ
agricultural	
 ﾠindustry	
 ﾠin	
 ﾠgeneral	
 ﾠand	
 ﾠthe	
 ﾠdairy	
 ﾠindustry	
 ﾠin	
 ﾠparticular.	
 ﾠWith	
 ﾠthe	
 ﾠterm	
 ﾠ
‘dairyscape’	
 ﾠI	
 ﾠwish	
 ﾠto	
 ﾠindicate	
 ﾠthat	
 ﾠI	
 ﾠhave	
 ﾠstrolled	
 ﾠto	
 ﾠan	
 ﾠimaginary	
 ﾠtop	
 ﾠof	
 ﾠthis	
 ﾠfields´	
 ﾠ
physical	
 ﾠlayout	
 ﾠand	
 ﾠgazed	
 ﾠshortly	
 ﾠat	
 ﾠthe	
 ﾠsurroundings.	
 ﾠThe	
 ﾠfollowing	
 ﾠdepiction	
 ﾠ
should	
 ﾠbe	
 ﾠunderstood	
 ﾠas	
 ﾠthe	
 ﾠresult	
 ﾠof	
 ﾠsuch	
 ﾠa	
 ﾠgazing	
 ﾠmoment	
 ﾠand	
 ﾠnot	
 ﾠa	
 ﾠthorough	
 ﾠ
investigation	
 ﾠof	
 ﾠthe	
 ﾠknots	
 ﾠand	
 ﾠbolts	
 ﾠof	
 ﾠthe	
 ﾠDanish	
 ﾠdairy	
 ﾠindustry.	
 ﾠ
	
 ﾠ
In	
 ﾠgeneral	
 ﾠdairy	
 ﾠproducts	
 ﾠand	
 ﾠdairy	
 ﾠfarming	
 ﾠplays	
 ﾠa	
 ﾠmajor	
 ﾠrole	
 ﾠin	
 ﾠthe	
 ﾠDanish	
 ﾠ
agricultural	
 ﾠlandscape.	
 ﾠDue	
 ﾠto	
 ﾠthe	
 ﾠclimate,	
 ﾠsoil	
 ﾠand	
 ﾠgeographical	
 ﾠlayout	
 ﾠdairy	
 ﾠcattle	
 ﾠ
has	
 ﾠbeen	
 ﾠraised	
 ﾠin	
 ﾠDenmark	
 ﾠfor	
 ﾠmillennia.	
 ﾠMilk,	
 ﾠbutter	
 ﾠand	
 ﾠcheese	
 ﾠhave	
 ﾠformed	
 ﾠa	
 ﾠ
natural	
 ﾠpart	
 ﾠof	
 ﾠthe	
 ﾠDanish	
 ﾠdiet	
 ﾠat	
 ﾠleast	
 ﾠsince	
 ﾠthe	
 ﾠ700
th.	
 ﾠ	
 ﾠ
	
 ﾠ
“Archaeological	
 ﾠexcavations	
 ﾠand	
 ﾠfinds	
 ﾠfrom	
 ﾠthe	
 ﾠstone	
 ﾠage	
 ﾠshow	
 ﾠthat	
 ﾠmore	
 ﾠthan	
 ﾠ
4,000	
 ﾠyears	
 ﾠB.C.	
 ﾠthe	
 ﾠfirst	
 ﾠDanes	
 ﾠbegan	
 ﾠto	
 ﾠburn	
 ﾠdown	
 ﾠforests	
 ﾠin	
 ﾠorder	
 ﾠto	
 ﾠcultivate	
 ﾠ
land	
 ﾠand	
 ﾠto	
 ﾠkeep	
 ﾠlivestock.	
 ﾠThe	
 ﾠfirst	
 ﾠcattle	
 ﾠwere	
 ﾠprobably	
 ﾠwild	
 ﾠoxen,	
 ﾠwhich	
 ﾠwere	
 ﾠ
caught	
 ﾠand	
 ﾠkept	
 ﾠin	
 ﾠa	
 ﾠclose.	
 ﾠThe	
 ﾠVikings	
 ﾠkept	
 ﾠcows,	
 ﾠand	
 ﾠmedieval	
 ﾠfrescos	
 ﾠshow	
 ﾠ
women	
 ﾠchurning	
 ﾠbutter.	
 ﾠFrom	
 ﾠearly	
 ﾠon,	
 ﾠdairy	
 ﾠproducts	
 ﾠformed	
 ﾠpart	
 ﾠof	
 ﾠthe	
 ﾠfarmer’s	
 ﾠ
tithes	
 ﾠto	
 ﾠhis	
 ﾠking,	
 ﾠchurch	
 ﾠand	
 ﾠlord	
 ﾠof	
 ﾠthe	
 ﾠmanor.	
 ﾠDuring	
 ﾠthe	
 ﾠ16th	
 ﾠand	
 ﾠ17th	
 ﾠcenturies	
 ﾠ
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5	
 ﾠIn	
 ﾠgeneral,	
 ﾠrural	
 ﾠstudies	
 ﾠhave	
 ﾠbeen	
 ﾠreluctant	
 ﾠwhen	
 ﾠit	
 ﾠcomes	
 ﾠto	
 ﾠincluding	
 ﾠand/or	
 ﾠexpanding	
 ﾠthe	
 ﾠvocabulary	
 ﾠ
developed	
 ﾠwithin	
 ﾠSTS	
 ﾠand	
 ﾠANT.	
 ﾠ	
 ﾠMutually,	
 ﾠthe	
 ﾠSTS	
 ﾠcommunity	
 ﾠseem	
 ﾠto	
 ﾠhave	
 ﾠbeen	
 ﾠequally	
 ﾠreluctant	
 ﾠin	
 ﾠits	
 ﾠ
endeavours	
 ﾠto	
 ﾠ“wrestle	
 ﾠfood	
 ﾠrelated	
 ﾠtopics”	
 ﾠ(Noteworthy	
 ﾠexceptions	
 ﾠare:	
 ﾠ	
 ﾠCallon	
 ﾠet	
 ﾠal.,	
 ﾠ2002	
 ﾠ;	
 ﾠHarbers	
 ﾠet	
 ﾠal.,	
 ﾠ
2002).	
 ﾠ	
 ﾠ
	
 ﾠ
5	
 ﾠ
the	
 ﾠDanes	
 ﾠbecame	
 ﾠincreasingly	
 ﾠskilled	
 ﾠin	
 ﾠdairy	
 ﾠproduction,	
 ﾠe.g.	
 ﾠKing	
 ﾠChristian	
 ﾠIV’s	
 ﾠ
letters	
 ﾠshow	
 ﾠthat	
 ﾠthe	
 ﾠcourt	
 ﾠfarms	
 ﾠwere	
 ﾠwell	
 ﾠinformed	
 ﾠabout	
 ﾠdairy	
 ﾠlayouts	
 ﾠand	
 ﾠ
equipment”	
 ﾠ(Mejeriforeningen,	
 ﾠ2012,	
 ﾠunnumbered).	
 ﾠ
	
 ﾠ
Developments	
 ﾠgained	
 ﾠfurther	
 ﾠmomentum	
 ﾠin	
 ﾠthe	
 ﾠ18th	
 ﾠcentury,	
 ﾠparticularly	
 ﾠin	
 ﾠthe	
 ﾠ
manors.	
 ﾠHere	
 ﾠproduction	
 ﾠwas	
 ﾠstepped	
 ﾠup	
 ﾠin	
 ﾠorder	
 ﾠto	
 ﾠmeet	
 ﾠthe	
 ﾠgrowing	
 ﾠdemand	
 ﾠ
from	
 ﾠthe	
 ﾠtowns	
 ﾠwhere	
 ﾠthe	
 ﾠpopulation	
 ﾠas	
 ﾠwell	
 ﾠas	
 ﾠthe	
 ﾠstandard	
 ﾠof	
 ﾠliving	
 ﾠwere	
 ﾠrising.	
 ﾠ
Following	
 ﾠthe	
 ﾠintroduction	
 ﾠof	
 ﾠthe	
 ﾠagrarian	
 ﾠreforms	
 ﾠat	
 ﾠthe	
 ﾠend	
 ﾠof	
 ﾠthe	
 ﾠcentury	
 ﾠfarmers	
 ﾠ
joined	
 ﾠin.	
 ﾠEspecially	
 ﾠbutter	
 ﾠwas	
 ﾠproduced	
 ﾠfor	
 ﾠresale	
 ﾠand	
 ﾠin	
 ﾠthe	
 ﾠmid-ﾭ‐19th	
 ﾠcentury	
 ﾠ
growing	
 ﾠvolumes	
 ﾠfound	
 ﾠtheir	
 ﾠway	
 ﾠto	
 ﾠforeign	
 ﾠmarkets.	
 ﾠ
In	
 ﾠ1882	
 ﾠa	
 ﾠgroup	
 ﾠof	
 ﾠJutland	
 ﾠfarmers	
 ﾠdecided	
 ﾠto	
 ﾠjoin	
 ﾠforces	
 ﾠto	
 ﾠset	
 ﾠup	
 ﾠa	
 ﾠdairy	
 ﾠon	
 ﾠa	
 ﾠco-ﾭ‐
operative	
 ﾠbasis.	
 ﾠThis	
 ﾠwould	
 ﾠallow	
 ﾠthem	
 ﾠto	
 ﾠrationalise	
 ﾠdairy	
 ﾠoperations,	
 ﾠto	
 ﾠafford	
 ﾠ
buying	
 ﾠmodern	
 ﾠproduction	
 ﾠequipment	
 ﾠand	
 ﾠto	
 ﾠhire	
 ﾠskilled	
 ﾠdairy	
 ﾠprofessionals.	
 ﾠThis	
 ﾠin	
 ﾠ
turn	
 ﾠenabled	
 ﾠthem	
 ﾠto	
 ﾠsupply	
 ﾠhigh-ﾭ‐quality	
 ﾠproducts	
 ﾠand	
 ﾠto	
 ﾠfetch	
 ﾠhigher	
 ﾠprices.	
 ﾠ
The	
 ﾠfarmers	
 ﾠcommitted	
 ﾠto	
 ﾠsupplying	
 ﾠtheir	
 ﾠentire	
 ﾠmilk	
 ﾠproduction	
 ﾠto	
 ﾠthe	
 ﾠdairy	
 ﾠin	
 ﾠ
return	
 ﾠfor	
 ﾠa	
 ﾠclaim	
 ﾠon	
 ﾠthe	
 ﾠprofits	
 ﾠaccording	
 ﾠto	
 ﾠtheir	
 ﾠmilk	
 ﾠsupply.	
 ﾠConsequently,	
 ﾠa	
 ﾠrich	
 ﾠ
farmer	
 ﾠwith	
 ﾠmany	
 ﾠcows	
 ﾠwould	
 ﾠtake	
 ﾠhome	
 ﾠmore	
 ﾠmoney	
 ﾠthan	
 ﾠa	
 ﾠfarmer	
 ﾠwith	
 ﾠa	
 ﾠsmall	
 ﾠ
herd,	
 ﾠbut	
 ﾠat	
 ﾠthe	
 ﾠgeneral	
 ﾠassembly	
 ﾠthey	
 ﾠwould	
 ﾠbe	
 ﾠequal:	
 ﾠone	
 ﾠman	
 ﾠ-ﾭ‐	
 ﾠone	
 ﾠvote.	
 ﾠThe	
 ﾠco-ﾭ‐
operative	
 ﾠmovement	
 ﾠwas	
 ﾠdemocracy	
 ﾠat	
 ﾠwork.	
 ﾠ
	
 ﾠ
3.1	
 ﾠThe	
 ﾠdispersion	
 ﾠof	
 ﾠco-ﾭ‐operative	
 ﾠdairies	
 ﾠ1882-ﾭ‐1890	
 ﾠ	
 ﾠ
The	
 ﾠco-ﾭ‐operative	
 ﾠidea	
 ﾠsoon	
 ﾠspread	
 ﾠacross	
 ﾠthe	
 ﾠcountry	
 ﾠand	
 ﾠin	
 ﾠ1900	
 ﾠthere	
 ﾠwere	
 ﾠmore	
 ﾠ
than	
 ﾠ1,000	
 ﾠco-ﾭ‐operative	
 ﾠdairies	
 ﾠin	
 ﾠDenmark.	
 ﾠWithout	
 ﾠany	
 ﾠsort	
 ﾠof	
 ﾠcentral	
 ﾠ
management	
 ﾠor	
 ﾠcontrol	
 ﾠthey	
 ﾠmanaged,	
 ﾠin	
 ﾠa	
 ﾠmatter	
 ﾠof	
 ﾠjust	
 ﾠfew	
 ﾠyears,	
 ﾠto	
 ﾠreshape	
 ﾠa	
 ﾠ
large	
 ﾠshare	
 ﾠof	
 ﾠthe	
 ﾠagricultural	
 ﾠproduction,	
 ﾠand	
 ﾠthe	
 ﾠdairy	
 ﾠindustry	
 ﾠfound	
 ﾠa	
 ﾠsetting,	
 ﾠ
which	
 ﾠhas	
 ﾠlargely	
 ﾠapplied	
 ﾠever	
 ﾠsince.	
 ﾠ
Denmark	
 ﾠstill	
 ﾠhas	
 ﾠsome	
 ﾠprivately	
 ﾠowned	
 ﾠdairies,	
 ﾠbut	
 ﾠ97%	
 ﾠof	
 ﾠthe	
 ﾠmilk	
 ﾠis	
 ﾠnow	
 ﾠsupplied	
 ﾠ
to	
 ﾠco-ﾭ‐operative	
 ﾠdairy	
 ﾠcompanies.	
 ﾠThe	
 ﾠDanish	
 ﾠcows	
 ﾠproduce	
 ﾠfar	
 ﾠmore	
 ﾠmilk	
 ﾠthan	
 ﾠwe	
 ﾠ
can	
 ﾠconsume	
 ﾠin	
 ﾠthe	
 ﾠdomestic	
 ﾠmarket,	
 ﾠso	
 ﾠmore	
 ﾠthan	
 ﾠ2/3	
 ﾠof	
 ﾠthe	
 ﾠtotal	
 ﾠDanish	
 ﾠmilk	
 ﾠpool	
 ﾠ
go	
 ﾠinto	
 ﾠexport	
 ﾠproducts.	
 ﾠThis	
 ﾠshare	
 ﾠplaces	
 ﾠus	
 ﾠ(Denmark)	
 ﾠamong	
 ﾠthe	
 ﾠworld’s	
 ﾠtop	
 ﾠfive	
 ﾠ
dairy	
 ﾠexporting	
 ﾠnations”	
 ﾠ(Mejeriforeningen,	
 ﾠ2012,	
 ﾠunnumbered).	
 ﾠ
	
 ﾠ
In	
 ﾠa	
 ﾠcommercial	
 ﾠcampaign	
 ﾠentitled	
 ﾠ‘The	
 ﾠNew	
 ﾠStory’	
 ﾠ(Den	
 ﾠNye	
 ﾠFortælling)	
 ﾠfrom	
 ﾠ2011	
 ﾠ
The	
 ﾠDanish	
 ﾠAgriculture	
 ﾠ&	
 ﾠFood	
 ﾠCouncil	
 ﾠstated	
 ﾠthat	
 ﾠwe	
 ﾠexport	
 ﾠmore	
 ﾠcheese	
 ﾠto	
 ﾠFrance	
 ﾠ
(generally	
 ﾠacclaimed	
 ﾠfor	
 ﾠtheir	
 ﾠcheeses)	
 ﾠthan	
 ﾠwe	
 ﾠimport.	
 ﾠIn	
 ﾠ2009	
 ﾠwe	
 ﾠexported	
 ﾠcirca	
 ﾠ26	
 ﾠ
million	
 ﾠ€’s	
 ﾠworth	
 ﾠof	
 ﾠcheese	
 ﾠ(180	
 ﾠmillion	
 ﾠDKK)	
 ﾠto	
 ﾠFrance	
 ﾠwhile	
 ﾠimporting	
 ﾠ“only”	
 ﾠ18	
 ﾠ
million	
 ﾠ€’s	
 ﾠworth	
 ﾠof	
 ﾠcheese	
 ﾠ(127	
 ﾠmillion	
 ﾠDKK).	
 ﾠWe	
 ﾠexported	
 ﾠ7.994	
 ﾠtons	
 ﾠand	
 ﾠimported	
 ﾠ
5.724	
 ﾠtons	
 ﾠ–	
 ﾠeffectively	
 ﾠmaking	
 ﾠthe	
 ﾠDanish	
 ﾠslightly	
 ﾠmore	
 ﾠexpensive/exclusive	
 ﾠthan	
 ﾠ
the	
 ﾠFrench)	
 ﾠ(The	
 ﾠDanish	
 ﾠAgriculture	
 ﾠ&	
 ﾠFood	
 ﾠCouncil,	
 ﾠ2012)
6.	
 ﾠ
	
 ﾠ
In	
 ﾠgeneral	
 ﾠthe	
 ﾠDanish	
 ﾠdairy	
 ﾠindustry	
 ﾠhas	
 ﾠplayed	
 ﾠa	
 ﾠpivotal	
 ﾠrole	
 ﾠin	
 ﾠthe	
 ﾠstrengthening	
 ﾠof	
 ﾠ
the	
 ﾠorganic	
 ﾠmarket	
 ﾠin	
 ﾠDenmark	
 ﾠand	
 ﾠthe	
 ﾠcultivation/formation	
 ﾠof	
 ﾠ
alternative/short(er)	
 ﾠfood	
 ﾠchains:	
 ﾠ
	
 ﾠ
	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ
6	
 ﾠThe	
 ﾠDanish	
 ﾠAgriculture	
 ﾠ&	
 ﾠFood	
 ﾠCouncil	
 ﾠrepresents	
 ﾠthe	
 ﾠfarming	
 ﾠand	
 ﾠfood	
 ﾠindustry	
 ﾠof	
 ﾠDenmark	
 ﾠincluding	
 ﾠ
businesses,	
 ﾠtrade	
 ﾠand	
 ﾠfarmers’	
 ﾠassociations.	
 ﾠ	
 ﾠ
	
 ﾠ
6	
 ﾠ
“More	
 ﾠthan	
 ﾠ85%	
 ﾠof	
 ﾠDanish	
 ﾠorganic	
 ﾠfarms	
 ﾠkeep	
 ﾠlivestock,	
 ﾠand	
 ﾠa	
 ﾠlarge	
 ﾠportion	
 ﾠof	
 ﾠthe	
 ﾠ
organically	
 ﾠcultivated	
 ﾠland	
 ﾠis	
 ﾠused	
 ﾠfor	
 ﾠfodder	
 ﾠcrops	
 ﾠlike	
 ﾠgrass	
 ﾠand	
 ﾠgrains.	
 ﾠ
Consequently,	
 ﾠthe	
 ﾠdairy	
 ﾠsector	
 ﾠhas	
 ﾠbeen	
 ﾠthe	
 ﾠsingle	
 ﾠmost	
 ﾠimportant	
 ﾠdriving	
 ﾠfactor	
 ﾠfor	
 ﾠ
organic	
 ﾠsales.	
 ﾠIt	
 ﾠis	
 ﾠestimated	
 ﾠthat	
 ﾠdairy	
 ﾠproducts	
 ﾠaccount	
 ﾠfor	
 ﾠ65%	
 ﾠof	
 ﾠthe	
 ﾠtotal	
 ﾠorganic	
 ﾠ
production	
 ﾠvalue,	
 ﾠfollowed	
 ﾠby	
 ﾠvegetables	
 ﾠ(20%)	
 ﾠand	
 ﾠeggs	
 ﾠ(10%)”	
 ﾠ(Fuchshofen	
 ﾠ&	
 ﾠ
Fuchshofen,	
 ﾠ2000,	
 ﾠChapter	
 ﾠ3.1.1,	
 ﾠunnumbered).	
 ﾠSince	
 ﾠthe	
 ﾠend	
 ﾠof	
 ﾠthe	
 ﾠ90’s,	
 ﾠthere	
 ﾠhas	
 ﾠ
been	
 ﾠa	
 ﾠconsiderable	
 ﾠdevelopment	
 ﾠwithin	
 ﾠorganic	
 ﾠfarming	
 ﾠin	
 ﾠDenmark.	
 ﾠA	
 ﾠreport	
 ﾠfrom	
 ﾠ
2009	
 ﾠstates	
 ﾠthat	
 ﾠDenmark	
 ﾠwith	
 ﾠ6%	
 ﾠof	
 ﾠthe	
 ﾠtotal	
 ﾠrevenue	
 ﾠhas	
 ﾠthe	
 ﾠhighest	
 ﾠorganic	
 ﾠ
market	
 ﾠshare	
 ﾠin	
 ﾠEurope	
 ﾠ(Willer	
 ﾠH.	
 ﾠ&	
 ﾠKilcher	
 ﾠL.,	
 ﾠ2009	
 ﾠp.	
 ﾠ156)
7.	
 ﾠ
	
 ﾠ
As	
 ﾠthe	
 ﾠNorthern	
 ﾠSea	
 ﾠcheese	
 ﾠis	
 ﾠan	
 ﾠorganic	
 ﾠproduct,	
 ﾠwe	
 ﾠturn	
 ﾠour	
 ﾠattention	
 ﾠto	
 ﾠthe	
 ﾠ
organic	
 ﾠaspect	
 ﾠof	
 ﾠfarming.	
 ﾠ
	
 ﾠ
4.0	
 ﾠAlternative	
 ﾠ&	
 ﾠconventional	
 ﾠfarming	
 ﾠin	
 ﾠDenmark	
 ﾠ
In	
 ﾠDenmark	
 ﾠorganic	
 ﾠfarming	
 ﾠis	
 ﾠa	
 ﾠfairly	
 ﾠnew	
 ﾠagricultural	
 ﾠconcept.	
 ﾠUntil	
 ﾠaround	
 ﾠ1980,	
 ﾠ
organic	
 ﾠfarming	
 ﾠwas	
 ﾠpractically	
 ﾠnon-ﾭ‐existent,	
 ﾠbut	
 ﾠnow,	
 ﾠthe	
 ﾠorganic	
 ﾠmarket	
 ﾠin	
 ﾠ
Denmark	
 ﾠis	
 ﾠquite	
 ﾠwell	
 ﾠestablished	
 ﾠand	
 ﾠsupported	
 ﾠ(subsidized)	
 ﾠand	
 ﾠthe	
 ﾠorganic	
 ﾠfood	
 ﾠ
chains	
 ﾠsolid.	
 ﾠ	
 ﾠ
	
 ﾠ
A	
 ﾠreport	
 ﾠconducted	
 ﾠby	
 ﾠThe	
 ﾠOrganic	
 ﾠTrade	
 ﾠAssociation	
 ﾠ(OTA)
8	
 ﾠstates	
 ﾠthat:	
 ﾠ“Denmark	
 ﾠ
is	
 ﾠone	
 ﾠof	
 ﾠthe	
 ﾠcountries	
 ﾠin	
 ﾠthe	
 ﾠworld	
 ﾠthat	
 ﾠenjoys	
 ﾠthe	
 ﾠstrongest	
 ﾠgovernment	
 ﾠsupport	
 ﾠ
for	
 ﾠorganic	
 ﾠagriculture,	
 ﾠin	
 ﾠterms	
 ﾠof	
 ﾠsubsidies	
 ﾠfor	
 ﾠconversion	
 ﾠto	
 ﾠorganic,	
 ﾠmarketing	
 ﾠ
efforts	
 ﾠand	
 ﾠgeneral	
 ﾠPR	
 ﾠendeavours”	
 ﾠ(Fuchshofen	
 ﾠ&	
 ﾠFuchshofen,	
 ﾠ2000	
 ﾠChapter	
 ﾠ5,	
 ﾠ
unnumbered).	
 ﾠ
	
 ﾠ
In	
 ﾠ1981	
 ﾠthe	
 ﾠprivate	
 ﾠcertification	
 ﾠbody	
 ﾠLØJ	
 ﾠ(Landsforeningen	
 ﾠØkologisk	
 ﾠJordbrug	
 ﾠ
[The	
 ﾠnational	
 ﾠunion	
 ﾠfor	
 ﾠorganic	
 ﾠfarming])	
 ﾠwas	
 ﾠestablished	
 ﾠand	
 ﾠstarted	
 ﾠto	
 ﾠpromote	
 ﾠ
organic	
 ﾠfarming	
 ﾠand	
 ﾠorganic	
 ﾠproducts.	
 ﾠ	
 ﾠAt	
 ﾠthis	
 ﾠearly	
 ﾠstage,	
 ﾠthe	
 ﾠco-ﾭ‐operated	
 ﾠ
supermarket	
 ﾠchain	
 ﾠFDB	
 ﾠ(founded	
 ﾠin	
 ﾠ1896)
9	
 ﾠgot	
 ﾠinvolved	
 ﾠin	
 ﾠselling	
 ﾠorganic	
 ﾠproducts	
 ﾠ–	
 ﾠ
thus	
 ﾠthey	
 ﾠintroduced	
 ﾠthe	
 ﾠfirst	
 ﾠorganically	
 ﾠproduced	
 ﾠcheese	
 ﾠfrom	
 ﾠGrindsted	
 ﾠMejeri	
 ﾠon	
 ﾠ
the	
 ﾠmarket	
 ﾠin	
 ﾠ1986.	
 ﾠ
	
 ﾠ
	
 ﾠIn	
 ﾠ1987	
 ﾠthe	
 ﾠDanish	
 ﾠgovernment	
 ﾠestablished	
 ﾠthe	
 ﾠcertified	
 ﾠØ	
 ﾠlabel	
 ﾠ(Ø	
 ﾠstanding	
 ﾠfor	
 ﾠ
Økologisk,	
 ﾠequivalent	
 ﾠto	
 ﾠ‘ecological’	
 ﾠor	
 ﾠorganic	
 ﾠin	
 ﾠEnglish	
 ﾠ–	
 ﾠexplained	
 ﾠlater)	
 ﾠand	
 ﾠ
began	
 ﾠintroducing	
 ﾠsupport	
 ﾠfor	
 ﾠorganic	
 ﾠfarming	
 ﾠthrough	
 ﾠlegislation,	
 ﾠfunding	
 ﾠresearch	
 ﾠ
and	
 ﾠextension,	
 ﾠand	
 ﾠsubsidies.	
 ﾠ
	
 ﾠ
	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ
7	
 ﾠRetail	
 ﾠsales	
 ﾠinclude	
 ﾠsales	
 ﾠin	
 ﾠmultiple	
 ﾠretailers,	
 ﾠspecialized	
 ﾠretailers	
 ﾠ(including	
 ﾠprocessors	
 ﾠlike	
 ﾠbutchers	
 ﾠand	
 ﾠ
bakers),	
 ﾠmail	
 ﾠorder	
 ﾠand	
 ﾠdirect	
 ﾠsales.	
 ﾠNot	
 ﾠincluded	
 ﾠare	
 ﾠsales	
 ﾠthrough	
 ﾠcatering	
 ﾠand	
 ﾠexports.	
 ﾠ	
 ﾠ
8	
 ﾠThe	
 ﾠOrganic	
 ﾠTrade	
 ﾠAssociation	
 ﾠ(OTA)	
 ﾠis	
 ﾠthe	
 ﾠmembership-ﾭ‐based	
 ﾠbusiness	
 ﾠassociation	
 ﾠfor	
 ﾠthe	
 ﾠorganic	
 ﾠindustry	
 ﾠin	
 ﾠ
North	
 ﾠAmerica.	
 ﾠOTA’s	
 ﾠmission	
 ﾠis	
 ﾠto	
 ﾠpromote	
 ﾠand	
 ﾠprotect	
 ﾠorganic	
 ﾠtrade	
 ﾠto	
 ﾠbenefit	
 ﾠthe	
 ﾠenvironment,	
 ﾠfarmers,	
 ﾠthe	
 ﾠ
public,	
 ﾠand	
 ﾠthe	
 ﾠeconomy.	
 ﾠSource:	
 ﾠwww.ota.com.	
 ﾠ
9	
 ﾠFDB	
 ﾠis	
 ﾠDenmark’s	
 ﾠlargest	
 ﾠmembership	
 ﾠorganisations	
 ﾠwith	
 ﾠapproximately	
 ﾠ1.7	
 ﾠmillion	
 ﾠmembers.	
 ﾠFDB	
 ﾠwas	
 ﾠ
founded	
 ﾠas	
 ﾠa	
 ﾠco-ﾭ‐operative	
 ﾠin	
 ﾠ1896,	
 ﾠas	
 ﾠa	
 ﾠresult	
 ﾠof	
 ﾠwanting	
 ﾠto	
 ﾠsupply	
 ﾠconsumers	
 ﾠwith	
 ﾠlower	
 ﾠprices	
 ﾠand	
 ﾠhigher	
 ﾠ
quality.	
 ﾠToday	
 ﾠthe	
 ﾠmembers	
 ﾠof	
 ﾠFDB	
 ﾠown	
 ﾠCoop,	
 ﾠDenmark's	
 ﾠlargest	
 ﾠchain	
 ﾠof	
 ﾠgrocery	
 ﾠshops.	
 ﾠSource:	
 ﾠwww.fdm.dk.	
 ﾠ	
 ﾠ
	
 ﾠ
7	
 ﾠ
4.1	
 ﾠAgricultural	
 ﾠrules	
 ﾠ&	
 ﾠregulations	
 ﾠ
According	
 ﾠto	
 ﾠOTA´s	
 ﾠstudy,	
 ﾠDenmark	
 ﾠ”claims	
 ﾠto	
 ﾠbe	
 ﾠthe	
 ﾠfirst	
 ﾠcountry	
 ﾠin	
 ﾠthe	
 ﾠworld	
 ﾠto	
 ﾠ
enact	
 ﾠa	
 ﾠlaw	
 ﾠgoverning	
 ﾠorganic	
 ﾠplant	
 ﾠand	
 ﾠlivestock	
 ﾠproduction,	
 ﾠprocessing,	
 ﾠand	
 ﾠ
labelling”	
 ﾠ(Ibid.)	
 ﾠwith	
 ﾠthe	
 ﾠlegislation	
 ﾠpassed	
 ﾠin	
 ﾠ1987.	
 ﾠ	
 ﾠ
	
 ﾠ
The	
 ﾠorganic	
 ﾠcertification	
 ﾠsystem	
 ﾠis	
 ﾠentirely	
 ﾠbased	
 ﾠon	
 ﾠstate	
 ﾠsupervision,	
 ﾠand	
 ﾠDenmark	
 ﾠ
has	
 ﾠno	
 ﾠprivate	
 ﾠcertification	
 ﾠbodies.	
 ﾠOn	
 ﾠfarm	
 ﾠlevel,	
 ﾠthe	
 ﾠPlant	
 ﾠDirectorate	
 ﾠof	
 ﾠthe	
 ﾠ
Ministry	
 ﾠof	
 ﾠFood,	
 ﾠAgriculture,	
 ﾠand	
 ﾠFisheries	
 ﾠcarries	
 ﾠout	
 ﾠinspections.	
 ﾠOn	
 ﾠprocessing	
 ﾠ
and	
 ﾠmanufacturing	
 ﾠlevel,	
 ﾠthe	
 ﾠInspectorate	
 ﾠof	
 ﾠOrganic	
 ﾠProduction	
 ﾠ(an	
 ﾠintegral	
 ﾠpart	
 ﾠof	
 ﾠ
the	
 ﾠregular	
 ﾠfood	
 ﾠindustry	
 ﾠinspectorate)	
 ﾠcarries	
 ﾠout	
 ﾠthe	
 ﾠinspections.	
 ﾠThe	
 ﾠsame	
 ﾠ
authority	
 ﾠawards	
 ﾠthe	
 ﾠred	
 ﾠØ	
 ﾠlabel	
 ﾠ(Ø	
 ﾠfor	
 ﾠøkologisk	
 ﾠ=	
 ﾠorganic),	
 ﾠwhich	
 ﾠcan	
 ﾠonly	
 ﾠbe	
 ﾠ
carried	
 ﾠby	
 ﾠproducts	
 ﾠthat	
 ﾠhave	
 ﾠbeen	
 ﾠinspected	
 ﾠin	
 ﾠDenmark.	
 ﾠThis	
 ﾠmeans	
 ﾠthat	
 ﾠproducts	
 ﾠ
carrying	
 ﾠthe	
 ﾠred	
 ﾠØ	
 ﾠlabel	
 ﾠeither	
 ﾠhave	
 ﾠto	
 ﾠbe	
 ﾠproduced	
 ﾠor	
 ﾠpacked	
 ﾠ(!)	
 ﾠin	
 ﾠDenmark,	
 ﾠwhich	
 ﾠ
renders	
 ﾠimporting	
 ﾠfinished	
 ﾠand	
 ﾠpacked	
 ﾠorganic	
 ﾠgoods	
 ﾠdifficult.	
 ﾠThe	
 ﾠDanish	
 ﾠorganic	
 ﾠ
standards	
 ﾠin	
 ﾠthe	
 ﾠplant	
 ﾠand	
 ﾠlivestock	
 ﾠarea	
 ﾠare	
 ﾠpractically	
 ﾠidentical	
 ﾠwith	
 ﾠEU	
 ﾠregulations	
 ﾠ
with	
 ﾠtwo	
 ﾠexceptions:	
 ﾠIn	
 ﾠDenmark,	
 ﾠindividual	
 ﾠfarms	
 ﾠmust	
 ﾠconvert	
 ﾠcompletely	
 ﾠto	
 ﾠ
organic,	
 ﾠand	
 ﾠa	
 ﾠmaximum	
 ﾠof	
 ﾠ25%	
 ﾠof	
 ﾠthe	
 ﾠfertilizers	
 ﾠapplied	
 ﾠmay	
 ﾠoriginate	
 ﾠfrom	
 ﾠa	
 ﾠ
conventional	
 ﾠlivestock	
 ﾠoperation	
 ﾠin	
 ﾠthe	
 ﾠform	
 ﾠof	
 ﾠmanure	
 ﾠ(Fuchshofen	
 ﾠ&	
 ﾠFuchshofen,	
 ﾠ
2000,	
 ﾠChapter	
 ﾠ3.1.1,	
 ﾠunnumbered).	
 ﾠ
	
 ﾠ
The	
 ﾠpackage	
 ﾠof	
 ﾠthe	
 ﾠcheese	
 ﾠmentions	
 ﾠThise	
 ﾠas	
 ﾠthe	
 ﾠproducer.	
 ﾠ
	
 ﾠ
5.0	
 ﾠThe	
 ﾠproducer:	
 ﾠThise	
 ﾠ
Thise	
 ﾠis	
 ﾠDenmarks	
 ﾠ2
nd	
 ﾠlargest	
 ﾠdairy.	
 ﾠIt	
 ﾠwas	
 ﾠfounded	
 ﾠin	
 ﾠ1988.	
 ﾠThise	
 ﾠhas	
 ﾠa	
 ﾠproduct	
 ﾠ
range	
 ﾠaround	
 ﾠ100	
 ﾠdifferent,	
 ﾠbut	
 ﾠall	
 ﾠorganic	
 ﾠproducts	
 ﾠand	
 ﾠyearly	
 ﾠrevenue	
 ﾠof	
 ﾠmore	
 ﾠ
than	
 ﾠ500	
 ﾠmillion	
 ﾠkroner	
 ﾠ(around	
 ﾠ67	
 ﾠmillion	
 ﾠeuro
10).	
 ﾠDespite	
 ﾠtheir	
 ﾠsize	
 ﾠand	
 ﾠhighly	
 ﾠ
technical	
 ﾠfacilities	
 ﾠThise	
 ﾠhas	
 ﾠmanaged	
 ﾠto	
 ﾠconstruct	
 ﾠan	
 ﾠimage	
 ﾠof	
 ﾠa	
 ﾠrural,	
 ﾠdown	
 ﾠto	
 ﾠ
earth,	
 ﾠartisanal,	
 ﾠ“handicrafter”	
 ﾠwhich	
 ﾠcontinuously	
 ﾠbattles	
 ﾠbig	
 ﾠbusiness.	
 ﾠBased	
 ﾠon	
 ﾠa	
 ﾠ
review	
 ﾠof	
 ﾠ124	
 ﾠmedia	
 ﾠoccurrences,	
 ﾠgathered	
 ﾠthrough	
 ﾠInfomedia
11,	
 ﾠit	
 ﾠis	
 ﾠfair	
 ﾠto	
 ﾠsay,	
 ﾠthat	
 ﾠ
this	
 ﾠis	
 ﾠprimarily	
 ﾠobtained	
 ﾠthrough	
 ﾠa	
 ﾠvery	
 ﾠdeliberate	
 ﾠuse	
 ﾠof	
 ﾠstorytelling	
 ﾠand	
 ﾠhumour.	
 ﾠ	
 ﾠ	
 ﾠ
	
 ﾠ
The	
 ﾠname	
 ﾠof	
 ﾠthe	
 ﾠcheese	
 ﾠ–	
 ﾠThe	
 ﾠNorthern	
 ﾠSea	
 ﾠcheese	
 ﾠ–	
 ﾠand	
 ﾠthe	
 ﾠwrapping	
 ﾠopenly	
 ﾠ
invites	
 ﾠto	
 ﾠconsiderations	
 ﾠabout	
 ﾠplace	
 ﾠand	
 ﾠgeographical	
 ﾠties.	
 ﾠ
	
 ﾠ
6.0	
 ﾠImages	
 ﾠof	
 ﾠsitespecificity	
 ﾠ
Over	
 ﾠthe	
 ﾠpast	
 ﾠdecades,	
 ﾠSTS	
 ﾠhave	
 ﾠcontributed	
 ﾠto	
 ﾠclarifying	
 ﾠthe	
 ﾠimportance	
 ﾠof	
 ﾠ
“representation	
 ﾠin	
 ﾠscientific	
 ﾠpractice”	
 ﾠ(Lynch	
 ﾠ&	
 ﾠWoolgar	
 ﾠ1988).	
 ﾠThrough	
 ﾠtheir	
 ﾠfocus	
 ﾠ
on	
 ﾠthe	
 ﾠprocess	
 ﾠof	
 ﾠre-ﾭ‐presentation	
 ﾠthey	
 ﾠhighlighted	
 ﾠhow	
 ﾠspecific	
 ﾠpractices	
 ﾠof	
 ﾠmaking	
 ﾠ
things	
 ﾠvisible	
 ﾠ(or	
 ﾠmaking	
 ﾠthem	
 ﾠpresent)	
 ﾠwere	
 ﾠpivotal	
 ﾠto	
 ﾠ‘doing’	
 ﾠscience.	
 ﾠ	
 ﾠ
In	
 ﾠthis	
 ﾠpaper	
 ﾠI	
 ﾠfollow	
 ﾠthis	
 ﾠway	
 ﾠof	
 ﾠthinking	
 ﾠabout	
 ﾠ‘doings’	
 ﾠas	
 ﾠa	
 ﾠhelpful	
 ﾠway	
 ﾠto	
 ﾠ
understand	
 ﾠthe	
 ﾠacclaimed	
 ﾠDanish	
 ﾠterroir-ﾭ‐cheese.	
 ﾠ
	
 ﾠ
	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ
10	
 ﾠSource:	
 ﾠwww.thise.dk	
 ﾠ(Revenue	
 ﾠis	
 ﾠfrom	
 ﾠ2008).	
 ﾠ	
 ﾠ
11	
 ﾠhttp://www.infomedia.dk	
 ﾠ	
 ﾠ	
 ﾠ
	
 ﾠ
8	
 ﾠ
Like	
 ﾠany	
 ﾠother	
 ﾠtrade	
 ﾠthe	
 ﾠfood	
 ﾠ&	
 ﾠdairy	
 ﾠbusiness	
 ﾠis	
 ﾠsaturated	
 ﾠwith	
 ﾠimages,	
 ﾠpictures,	
 ﾠ
signs,	
 ﾠwrappings	
 ﾠand	
 ﾠcontainers	
 ﾠ(e.g.	
 ﾠwebsites,	
 ﾠcommercials,	
 ﾠleaflets	
 ﾠand	
 ﾠall	
 ﾠkinds	
 ﾠof	
 ﾠ
packaging	
 ﾠto	
 ﾠname	
 ﾠa	
 ﾠfew)	
 ﾠthat	
 ﾠimpact	
 ﾠon	
 ﾠmany	
 ﾠdifferent	
 ﾠaspects	
 ﾠof	
 ﾠeveryday	
 ﾠ
consumption	
 ﾠ(e.g.	
 ﾠwhat	
 ﾠwe	
 ﾠbuy,	
 ﾠwhere	
 ﾠand	
 ﾠwhy).	
 ﾠThere	
 ﾠare	
 ﾠmany	
 ﾠways	
 ﾠin	
 ﾠor	
 ﾠentry	
 ﾠ
points	
 ﾠto	
 ﾠthis	
 ﾠimagery.	
 ﾠImages	
 ﾠare	
 ﾠcentral	
 ﾠto	
 ﾠthe	
 ﾠperformance	
 ﾠof	
 ﾠall	
 ﾠkinds	
 ﾠof	
 ﾠ
activities,	
 ﾠwhich	
 ﾠmay	
 ﾠencourage	
 ﾠdifferent	
 ﾠintensities	
 ﾠof	
 ﾠactive	
 ﾠengagement,	
 ﾠbeliefs	
 ﾠ
and	
 ﾠpassions.	
 ﾠ	
 ﾠIn	
 ﾠthis	
 ﾠsense,	
 ﾠimages,	
 ﾠas	
 ﾠsigns	
 ﾠand	
 ﾠinscriptions,	
 ﾠcan	
 ﾠbe	
 ﾠviewed	
 ﾠas	
 ﾠ
mediators,	
 ﾠinvitations	
 ﾠand/or	
 ﾠbarriers	
 ﾠmaking	
 ﾠothers	
 ﾠdo	
 ﾠthings	
 ﾠ(Latour,	
 ﾠ2005a).	
 ﾠ
	
 ﾠ
6.1	
 ﾠSkilled	
 ﾠpackaging	
 ﾠ
As	
 ﾠSylvander,	
 ﾠPorin	
 ﾠ&	
 ﾠMainsant	
 ﾠhave	
 ﾠpointed	
 ﾠto	
 ﾠ(1998)	
 ﾠ–	
 ﾠthere	
 ﾠis	
 ﾠa	
 ﾠdistinction	
 ﾠ
between	
 ﾠthe	
 ﾠproperties	
 ﾠthat	
 ﾠconsumers	
 ﾠmight	
 ﾠidentify	
 ﾠand	
 ﾠassess	
 ﾠthemselves	
 ﾠ(e.g.	
 ﾠ
taste	
 ﾠand	
 ﾠthe	
 ﾠpracticality	
 ﾠof	
 ﾠa	
 ﾠgiven	
 ﾠproduct)	
 ﾠand	
 ﾠthose	
 ﾠproperties	
 ﾠthat	
 ﾠthe	
 ﾠ
producers	
 ﾠmake	
 ﾠclaims	
 ﾠabout,	
 ﾠbut	
 ﾠthe	
 ﾠconsumers	
 ﾠcannot	
 ﾠcheck	
 ﾠthemselves	
 ﾠ(e.g.	
 ﾠ
traceability,	
 ﾠlocality,	
 ﾠrace,	
 ﾠorganic	
 ﾠstatus	
 ﾠetc.).	
 ﾠThe	
 ﾠpracticality	
 ﾠof	
 ﾠthe	
 ﾠmatter	
 ﾠmakes	
 ﾠ
packaging	
 ﾠpivotal	
 ﾠwith	
 ﾠregards	
 ﾠto	
 ﾠsuch	
 ﾠclaim-ﾭ‐makings.	
 ﾠA	
 ﾠbare	
 ﾠblock	
 ﾠof	
 ﾠcheese	
 ﾠdoes	
 ﾠ
not	
 ﾠconvey	
 ﾠmuch	
 ﾠabout	
 ﾠitself.	
 ﾠSome	
 ﾠdistinctions	
 ﾠare	
 ﾠreadily	
 ﾠavailable:	
 ﾠsize,	
 ﾠcategory	
 ﾠ
or	
 ﾠclass	
 ﾠand	
 ﾠto	
 ﾠsome	
 ﾠdegree	
 ﾠage	
 ﾠfor	
 ﾠexample.	
 ﾠA	
 ﾠconnoisseur	
 ﾠmight	
 ﾠeven	
 ﾠbe	
 ﾠable	
 ﾠto	
 ﾠ
recognize	
 ﾠand	
 ﾠname	
 ﾠthe	
 ﾠspecific	
 ﾠcheese	
 ﾠtype.	
 ﾠBut	
 ﾠwhen	
 ﾠit	
 ﾠcomes	
 ﾠto	
 ﾠ‘invisible’	
 ﾠ
attributes	
 ﾠsuch	
 ﾠas	
 ﾠplace	
 ﾠof	
 ﾠorigin,	
 ﾠproducer,	
 ﾠname	
 ﾠetc.	
 ﾠconsumers	
 ﾠrely	
 ﾠheavily	
 ﾠon	
 ﾠ
packaging	
 ﾠ-ﾭ‐	
 ﾠwritten	
 ﾠwords	
 ﾠand	
 ﾠimagery.	
 ﾠ	
 ﾠ
In	
 ﾠorder	
 ﾠto	
 ﾠmake	
 ﾠany	
 ﾠexternal	
 ﾠ(absent,	
 ﾠinvisible	
 ﾠor	
 ﾠsomehow	
 ﾠhidden)	
 ﾠqualities	
 ﾠof	
 ﾠa	
 ﾠ
certain	
 ﾠproduct	
 ﾠre-ﾭ‐present	
 ﾠalong	
 ﾠwith	
 ﾠthe	
 ﾠproduct	
 ﾠ–	
 ﾠpackaging	
 ﾠskills	
 ﾠare	
 ﾠrequired.	
 ﾠ
Thus,	
 ﾠthe	
 ﾠdoing	
 ﾠof	
 ﾠa	
 ﾠcheese	
 ﾠincludes	
 ﾠwrapping	
 ﾠit	
 ﾠ(the	
 ﾠright	
 ﾠway).	
 ﾠThis	
 ﾠis	
 ﾠwhy	
 ﾠI	
 ﾠhave	
 ﾠ
chosen	
 ﾠthe	
 ﾠcheese	
 ﾠand	
 ﾠit’s	
 ﾠwrapping	
 ﾠas	
 ﾠthe	
 ﾠfocal	
 ﾠpoint	
 ﾠfor	
 ﾠmy	
 ﾠinvestigations.	
 ﾠ
	
 ﾠ
6.2	
 ﾠSitespecificity	
 ﾠ-ﾭ‐	
 ﾠInventing	
 ﾠthe	
 ﾠlocal	
 ﾠ	
 ﾠ
On	
 ﾠa	
 ﾠvery	
 ﾠgeneral	
 ﾠlevel,	
 ﾠthere	
 ﾠseem	
 ﾠto	
 ﾠa	
 ﾠgrowing	
 ﾠinterest	
 ﾠin	
 ﾠdifferent	
 ﾠnotions	
 ﾠof	
 ﾠ
sitespecificity	
 ﾠin	
 ﾠrelation	
 ﾠto	
 ﾠfood	
 ﾠand	
 ﾠproduce	
 ﾠ(e.g.	
 ﾠexpressed	
 ﾠthrough	
 ﾠcustomer	
 ﾠ
awareness	
 ﾠabout	
 ﾠshort	
 ﾠand	
 ﾠalternative	
 ﾠproduction	
 ﾠchains,	
 ﾠlocally	
 ﾠgrown	
 ﾠproduce	
 ﾠor	
 ﾠ
terroir-ﾭ‐induced	
 ﾠproducts).	
 ﾠAs	
 ﾠstated	
 ﾠabove,	
 ﾠthere	
 ﾠare	
 ﾠdifferent	
 ﾠstrategies	
 ﾠfor	
 ﾠmaking	
 ﾠ
such	
 ﾠexternal	
 ﾠelements	
 ﾠpresent	
 ﾠor	
 ﾠmaking	
 ﾠgeographical	
 ﾠclaims.	
 ﾠVery	
 ﾠoften	
 ﾠit	
 ﾠis	
 ﾠdone	
 ﾠ
through:	
 ﾠ	
 ﾠ
a)	
 ﾠThe	
 ﾠuse	
 ﾠof	
 ﾠ(presumed	
 ﾠrecognisable)	
 ﾠofficial	
 ﾠinternational	
 ﾠlabelling	
 ﾠsuch	
 ﾠas	
 ﾠEU	
 ﾠ
endorsed	
 ﾠPDO/PGI	
 ﾠcertificates.	
 ﾠ
b)	
 ﾠThe	
 ﾠuse	
 ﾠof	
 ﾠofficial	
 ﾠnational	
 ﾠschemes	
 ﾠsuch	
 ﾠas	
 ﾠthe	
 ﾠDanish	
 ﾠNøglehullet	
 ﾠ(the	
 ﾠkeyhole)	
 ﾠ
and	
 ﾠØ-ﾭ‐mærket	
 ﾠ(the	
 ﾠred	
 ﾠorganic	
 ﾠlabel).	
 ﾠ
c)	
 ﾠThrough	
 ﾠprivate	
 ﾠprotective	
 ﾠcommunities	
 ﾠ(e.g.	
 ﾠThe	
 ﾠGerman	
 ﾠVDP	
 ﾠ-ﾭ‐	
 ﾠThe	
 ﾠPrädikat	
 ﾠ
Wine	
 ﾠEstates
12).	
 ﾠ	
 ﾠ
d)	
 ﾠSimply	
 ﾠthrough	
 ﾠ(more	
 ﾠor	
 ﾠless	
 ﾠfitting)	
 ﾠgeographical	
 ﾠnaming	
 ﾠand	
 ﾠimagery.	
 ﾠ
e)	
 ﾠOr	
 ﾠthrough	
 ﾠspecific	
 ﾠpoints	
 ﾠof	
 ﾠsale	
 ﾠ(e.g.	
 ﾠfarm	
 ﾠshops).	
 ﾠ
	
 ﾠ
Included	
 ﾠin	
 ﾠthese	
 ﾠstrategies	
 ﾠare	
 ﾠdifferent	
 ﾠmodes	
 ﾠof	
 ﾠmaking	
 ﾠsitespecific	
 ﾠclaims.	
 ﾠ	
 ﾠ
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12	
 ﾠwww.vdp.de.	
 ﾠ	
 ﾠ
	
 ﾠ
9	
 ﾠ
In	
 ﾠEurope	
 ﾠsitespecificity	
 ﾠis	
 ﾠmost	
 ﾠwidespread	
 ﾠand	
 ﾠacknowledged	
 ﾠin	
 ﾠrelation	
 ﾠto	
 ﾠthe	
 ﾠ
wine	
 ﾠindustry	
 ﾠ(e.g.	
 ﾠthe	
 ﾠFrench	
 ﾠAOC	
 ﾠand	
 ﾠthe	
 ﾠItalian	
 ﾠDOC)	
 ﾠand	
 ﾠthe	
 ﾠdairy	
 ﾠbusiness	
 ﾠ(e.g.	
 ﾠ
the	
 ﾠGreek	
 ﾠFeta,	
 ﾠthe	
 ﾠItalian	
 ﾠGorgonzola	
 ﾠor	
 ﾠthe	
 ﾠFrench	
 ﾠComté)	
 ﾠ–	
 ﾠmaking	
 ﾠthe	
 ﾠEuropean	
 ﾠ
Union’s	
 ﾠofficial	
 ﾠlabelling	
 ﾠof	
 ﾠgreat	
 ﾠimportance
13.	
 ﾠSo	
 ﾠdespite	
 ﾠthe	
 ﾠfact	
 ﾠthat	
 ﾠthe	
 ﾠcheese	
 ﾠin	
 ﾠ
question	
 ﾠis	
 ﾠnot	
 ﾠEU-ﾭ‐certified	
 ﾠI	
 ﾠwill	
 ﾠshortly	
 ﾠdigress	
 ﾠand	
 ﾠdescribe	
 ﾠthe	
 ﾠdesignations	
 ﾠ
before	
 ﾠcontinuing	
 ﾠmy	
 ﾠunwrapping	
 ﾠof	
 ﾠthe	
 ﾠNorthern	
 ﾠSea	
 ﾠcheese.	
 ﾠ
	
 ﾠ
7.0	
 ﾠProtected	
 ﾠGeographical	
 ﾠStatus	
 ﾠ	
 ﾠ
	
 ﾠ
The	
 ﾠEuropean	
 ﾠCommission	
 ﾠseeks	
 ﾠto	
 ﾠ“promote	
 ﾠand	
 ﾠprotect	
 ﾠnames	
 ﾠof	
 ﾠquality	
 ﾠ
agricultural	
 ﾠproducts	
 ﾠand	
 ﾠfoodstuffs”	
 ﾠ(European	
 ﾠCommision,	
 ﾠ2010)	
 ﾠthrough	
 ﾠ–	
 ﾠ
amongst	
 ﾠother	
 ﾠinitiatives	
 ﾠ-ﾭ‐	
 ﾠthree	
 ﾠdifferent	
 ﾠlabels:	
 ﾠPDO	
 ﾠ(protected	
 ﾠdesignation	
 ﾠof	
 ﾠ
origin),	
 ﾠPGI	
 ﾠ(protected	
 ﾠgeographical	
 ﾠindication)	
 ﾠand	
 ﾠTSG	
 ﾠ(traditional	
 ﾠspecialty	
 ﾠ
guaranteed).	
 ﾠThe	
 ﾠlabels	
 ﾠare	
 ﾠthought	
 ﾠto	
 ﾠencourage	
 ﾠdiverse	
 ﾠagricultural	
 ﾠproduction,	
 ﾠ
protect	
 ﾠproduct	
 ﾠnames	
 ﾠfrom	
 ﾠmisuse	
 ﾠor	
 ﾠimitation	
 ﾠand	
 ﾠhelp	
 ﾠconsumers	
 ﾠby	
 ﾠgiving	
 ﾠthem	
 ﾠ
information	
 ﾠconcerning	
 ﾠthe	
 ﾠspecific	
 ﾠcharacter	
 ﾠof	
 ﾠthe	
 ﾠproducts:	
 ﾠ“The	
 ﾠscheme	
 ﾠlogos	
 ﾠ
and	
 ﾠregistered	
 ﾠnames	
 ﾠallow	
 ﾠconsumers	
 ﾠto	
 ﾠchoose	
 ﾠauthentic	
 ﾠand	
 ﾠtraditional	
 ﾠproduct.	
 ﾠ
[T]he	
 ﾠlogos	
 ﾠidentify	
 ﾠproducts	
 ﾠlinked	
 ﾠto	
 ﾠa	
 ﾠterritory	
 ﾠand	
 ﾠso	
 ﾠhelp	
 ﾠmaintaining	
 ﾠa	
 ﾠmarket	
 ﾠ
identity	
 ﾠfor	
 ﾠthat	
 ﾠproduct”	
 ﾠ(European	
 ﾠCommission	
 ﾠ&	
 ﾠ2011	
 ﾠp.	
 ﾠ4).	
 ﾠ	
 ﾠ
The	
 ﾠoverarching	
 ﾠargument	
 ﾠis,	
 ﾠthat	
 ﾠin	
 ﾠorder	
 ﾠto	
 ﾠsustain	
 ﾠcompetitiveness	
 ﾠand	
 ﾠ
profitability	
 ﾠEU	
 ﾠfarmers	
 ﾠmust	
 ﾠbuild	
 ﾠon	
 ﾠhigh	
 ﾠquality	
 ﾠreputation	
 ﾠ–	
 ﾠpartially	
 ﾠdependent	
 ﾠ
on	
 ﾠstringent	
 ﾠrequirements,	
 ﾠexact	
 ﾠspecifications	
 ﾠand	
 ﾠstandardized	
 ﾠmeans	
 ﾠof	
 ﾠ
production	
 ﾠand	
 ﾠgeographical	
 ﾠaffiliations	
 ﾠ(European	
 ﾠCommision,	
 ﾠ2010).	
 ﾠ
	
 ﾠ
Thus	
 ﾠfar,	
 ﾠ965	
 ﾠdifferent	
 ﾠarticles	
 ﾠ(2010)	
 ﾠ-ﾭ‐	
 ﾠranging	
 ﾠfrom	
 ﾠGerman	
 ﾠ‘Bremer	
 ﾠBier’	
 ﾠto	
 ﾠItalian	
 ﾠ
‘Gorgonzola’	
 ﾠcheese	
 ﾠor	
 ﾠFrench	
 ﾠ‘Foin	
 ﾠde	
 ﾠCrau’	
 ﾠ(hay)	
 ﾠ-ﾭ‐	
 ﾠare	
 ﾠidentified	
 ﾠand	
 ﾠregistered	
 ﾠ
within	
 ﾠthe	
 ﾠgeneral	
 ﾠcategory	
 ﾠ‘agricultural	
 ﾠfarm	
 ﾠproducts	
 ﾠand	
 ﾠfood	
 ﾠstuffs’.	
 ﾠThe	
 ﾠnumber	
 ﾠ
of	
 ﾠarticles	
 ﾠis	
 ﾠexpanding	
 ﾠrapidly.	
 ﾠIn	
 ﾠ2010,	
 ﾠ201	
 ﾠnew	
 ﾠ(mostly	
 ﾠEuropean)	
 ﾠproducts	
 ﾠwere	
 ﾠ
listed	
 ﾠas	
 ﾠ‘Applied	
 ﾠfor’	
 ﾠ(divided	
 ﾠbetween	
 ﾠ112	
 ﾠPDO´s,	
 ﾠ83	
 ﾠPGI´s	
 ﾠand	
 ﾠ6	
 ﾠTSG´s).	
 ﾠ	
 ﾠ	
 ﾠ
	
 ﾠ
7.1	
 ﾠPGS	
 ﾠin	
 ﾠDenmark	
 ﾠ
The	
 ﾠDanish	
 ﾠPDO/PGI	
 ﾠdenomination	
 ﾠhas	
 ﾠthus	
 ﾠfar	
 ﾠnot	
 ﾠplayed	
 ﾠa	
 ﾠmajor	
 ﾠrole	
 ﾠat	
 ﾠa	
 ﾠnational	
 ﾠ
level.	
 ﾠAs	
 ﾠalready	
 ﾠmentioned	
 ﾠonly	
 ﾠ3	
 ﾠproducts	
 ﾠcarry	
 ﾠthe	
 ﾠPGI-ﾭ‐label	
 ﾠin	
 ﾠDenmark:	
 ﾠ2	
 ﾠ
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 ﾠ	
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 ﾠ	
 ﾠ	
 ﾠ
13	
 ﾠIn	
 ﾠ2007	
 ﾠPDO	
 ﾠand	
 ﾠPGI	
 ﾠagricultural	
 ﾠproducts	
 ﾠ(excluding	
 ﾠwine	
 ﾠand	
 ﾠspirits)	
 ﾠhad	
 ﾠan	
 ﾠestimated	
 ﾠwholesale	
 ﾠvalue	
 ﾠof	
 ﾠ
14.2	
 ﾠbillion	
 ﾠ€.	
 ﾠCheese	
 ﾠaccounts	
 ﾠfor	
 ﾠa	
 ﾠthird	
 ﾠof	
 ﾠthe	
 ﾠtotal	
 ﾠPDO/PGI	
 ﾠturnover.	
 ﾠ8%	
 ﾠof	
 ﾠthe	
 ﾠcheese	
 ﾠproduced	
 ﾠin	
 ﾠthe	
 ﾠEU	
 ﾠ
(i.e.	
 ﾠ3	
 ﾠto	
 ﾠ4	
 ﾠ%	
 ﾠof	
 ﾠworld	
 ﾠproduction)	
 ﾠis	
 ﾠprotected.	
 ﾠSource:	
 ﾠhttp://ec.europa.eu.	
 ﾠ	
 ﾠ
	
 ﾠ
10	
 ﾠ
cheeses	
 ﾠ–	
 ﾠDanablu	
 ﾠand	
 ﾠEsrom	
 ﾠ-ﾭ‐	
 ﾠand	
 ﾠcarrots	
 ﾠfrom	
 ﾠthe	
 ﾠsmall	
 ﾠgeographical	
 ﾠarea	
 ﾠ
‘Lammefjorden
14’.	
 ﾠ	
 ﾠ
When	
 ﾠI	
 ﾠ‘followed	
 ﾠthe	
 ﾠcheese’	
 ﾠaround	
 ﾠit	
 ﾠbecame	
 ﾠclear,	
 ﾠthat	
 ﾠprofessionals	
 ﾠ(e.g.	
 ﾠchefs	
 ﾠ
and	
 ﾠlarge	
 ﾠdairy	
 ﾠproducers)	
 ﾠwere	
 ﾠnot	
 ﾠaware	
 ﾠthat	
 ﾠwe	
 ﾠeven	
 ﾠhad	
 ﾠPDO/PGI	
 ﾠin	
 ﾠDenmark.	
 ﾠ
The	
 ﾠimpact	
 ﾠon	
 ﾠthe	
 ﾠexport	
 ﾠmarked	
 ﾠand	
 ﾠthe	
 ﾠgreat	
 ﾠsuccess	
 ﾠfor	
 ﾠDanish	
 ﾠcheese	
 ﾠabroad	
 ﾠis,	
 ﾠ
on	
 ﾠthe	
 ﾠother	
 ﾠhand,	
 ﾠwell	
 ﾠrecognized	
 ﾠwithin	
 ﾠthe	
 ﾠdairyscape.	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ
	
 ﾠ
Probably	
 ﾠdue	
 ﾠto	
 ﾠthe	
 ﾠcountry’s	
 ﾠrelative	
 ﾠmodest	
 ﾠsize,	
 ﾠproducts	
 ﾠwhich	
 ﾠclaims	
 ﾠstrong	
 ﾠ
geographically	
 ﾠties	
 ﾠare	
 ﾠ-ﾭ‐	
 ﾠcompared	
 ﾠto	
 ﾠother	
 ﾠEuropean	
 ﾠcountries	
 ﾠ-ﾭ‐	
 ﾠnot	
 ﾠyet	
 ﾠparticular	
 ﾠ
widespread	
 ﾠin	
 ﾠDenmark.	
 ﾠAs	
 ﾠmentioned	
 ﾠabove,	
 ﾠonly	
 ﾠ3	
 ﾠproducts	
 ﾠhave	
 ﾠbeen	
 ﾠPGI	
 ﾠ
certified	
 ﾠand	
 ﾠonly	
 ﾠone	
 ﾠof	
 ﾠthese	
 ﾠproduct	
 ﾠis	
 ﾠgeographically	
 ﾠframed	
 ﾠ-ﾭ‐	
 ﾠthe	
 ﾠ
Lammefjordsgulerod	
 ﾠ(a	
 ﾠcarrot	
 ﾠfrom	
 ﾠDenmarks	
 ﾠlowest	
 ﾠpoint	
 ﾠthe	
 ﾠreclaimed	
 ﾠarea	
 ﾠof	
 ﾠ
the	
 ﾠLammefjord,	
 ﾠtidal	
 ﾠflats,	
 ﾠwhich	
 ﾠis	
 ﾠphysically	
 ﾠdelimited	
 ﾠby	
 ﾠthe	
 ﾠRingkanal	
 ﾠand	
 ﾠthe	
 ﾠ
Audebo	
 ﾠdam
15).	
 ﾠThis	
 ﾠmodest	
 ﾠoccurrence	
 ﾠof	
 ﾠgeographical	
 ﾠenactments	
 ﾠalso	
 ﾠholds	
 ﾠtrue,	
 ﾠ
when	
 ﾠlooking	
 ﾠat	
 ﾠthe	
 ﾠDanish	
 ﾠdairyscape.	
 ﾠThe	
 ﾠ2	
 ﾠremaining	
 ﾠPGI	
 ﾠcertified	
 ﾠproducts	
 ﾠare	
 ﾠ
cheeses	
 ﾠ–	
 ﾠDanablu	
 ﾠand	
 ﾠEsrom	
 ﾠ–	
 ﾠbut	
 ﾠin	
 ﾠgeneral	
 ﾠsite-ﾭ‐specificity	
 ﾠstill	
 ﾠplays	
 ﾠa	
 ﾠrather	
 ﾠ
modest	
 ﾠ(albeit	
 ﾠevolving)	
 ﾠrole	
 ﾠin	
 ﾠDanish	
 ﾠagriculture	
 ﾠand	
 ﾠin	
 ﾠthe	
 ﾠDanish	
 ﾠ‘Dairyscape’
16.	
 ﾠ
	
 ﾠ
	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ
14	
 ﾠAt	
 ﾠthe	
 ﾠmoment	
 ﾠEU	
 ﾠis	
 ﾠprocessing	
 ﾠapplications	
 ﾠfor	
 ﾠ‘Vadehavsstude’	
 ﾠ	
 ﾠ(steer	
 ﾠfrom	
 ﾠthe	
 ﾠtidal	
 ﾠflats)	
 ﾠas	
 ﾠwell	
 ﾠas	
 ﾠ
‘Vadehavslam’	
 ﾠ(lamb	
 ﾠfrom	
 ﾠthe	
 ﾠtidal	
 ﾠflats).	
 ﾠFurthermore	
 ﾠapplications	
 ﾠfor	
 ﾠthree	
 ﾠcheeses:	
 ﾠDanbo,	
 ﾠHavarti	
 ﾠand	
 ﾠ
‘Fynsk	
 ﾠRygeost’	
 ﾠ(Funen	
 ﾠsmoked	
 ﾠcheese)	
 ﾠhave	
 ﾠalso	
 ﾠnow	
 ﾠbeen	
 ﾠsent	
 ﾠto	
 ﾠthe	
 ﾠEU.	
 ﾠ	
 ﾠ
15	
 ﾠOne	
 ﾠof	
 ﾠthe	
 ﾠPGI-ﾭ‐conditions	
 ﾠfor	
 ﾠthe	
 ﾠapproved	
 ﾠwashing	
 ﾠenterprises	
 ﾠis	
 ﾠthat	
 ﾠrecords	
 ﾠare	
 ﾠkept	
 ﾠof	
 ﾠgrowing	
 ﾠlocations	
 ﾠ
and	
 ﾠthere	
 ﾠis	
 ﾠa	
 ﾠclear	
 ﾠphysical	
 ﾠseparation	
 ﾠof	
 ﾠLammefjord	
 ﾠcarrots	
 ﾠfrom	
 ﾠany	
 ﾠother	
 ﾠcarrots.	
 ﾠ
16	
 ﾠEven	
 ﾠthough	
 ﾠthese	
 ﾠcheeses	
 ﾠare	
 ﾠPGI	
 ﾠprotected,	
 ﾠthe	
 ﾠmilk	
 ﾠfor	
 ﾠthe	
 ﾠproduction	
 ﾠis	
 ﾠonly	
 ﾠgeographically	
 ﾠdeliminated	
 ﾠ
by	
 ﾠnational	
 ﾠborders.	
 ﾠOr	
 ﾠin	
 ﾠother	
 ﾠwords	
 ﾠas	
 ﾠlong	
 ﾠas	
 ﾠDanish	
 ﾠcows,	
 ﾠ-ﾭ‐	
 ﾠsomewhere	
 ﾠin	
 ﾠDenmark	
 ﾠ–	
 ﾠproduce	
 ﾠthe	
 ﾠmilk	
 ﾠthe	
 ﾠ
product	
 ﾠis	
 ﾠapproved.	
 ﾠ	
 ﾠ
	
 ﾠ
11	
 ﾠ
8.0	
 ﾠVesterhavsosten	
 ﾠ
“Feel	
 ﾠthe	
 ﾠwind	
 ﾠ–	
 ﾠListen	
 ﾠto	
 ﾠthe	
 ﾠocean	
 ﾠ–	
 ﾠTaste	
 ﾠthe	
 ﾠcheese”
17	
 ﾠ
	
 ﾠ
Vestehavsosten	
 ﾠ-ﾭ‐	
 ﾠThe	
 ﾠNorthern	
 ﾠSea	
 ﾠcheese	
 ﾠ-ﾭ‐	
 ﾠis	
 ﾠa	
 ﾠ
firm,	
 ﾠhard	
 ﾠGoudastyled	
 ﾠcheese.	
 ﾠThe	
 ﾠcheese	
 ﾠis	
 ﾠ
produced	
 ﾠat	
 ﾠThise	
 ﾠdairy	
 ﾠin	
 ﾠRoslev	
 ﾠ(located	
 ﾠ
centrally	
 ﾠin	
 ﾠthe	
 ﾠnorthern	
 ﾠpart	
 ﾠof	
 ﾠDenmark)	
 ﾠand	
 ﾠ
ripened	
 ﾠfor	
 ﾠa	
 ﾠminimum	
 ﾠof	
 ﾠ26	
 ﾠweeks	
 ﾠat	
 ﾠa	
 ﾠstorage	
 ﾠ
facility	
 ﾠin	
 ﾠBovbjerg	
 ﾠclose	
 ﾠto	
 ﾠthe	
 ﾠseashore	
 ﾠat	
 ﾠthe	
 ﾠ
western	
 ﾠcoast	
 ﾠof	
 ﾠDenmark	
 ﾠ(by	
 ﾠthe	
 ﾠNorth	
 ﾠSea,	
 ﾠ
circa	
 ﾠ100	
 ﾠkm	
 ﾠfrom	
 ﾠthe	
 ﾠproduction	
 ﾠfacility).	
 ﾠThe	
 ﾠ
texture	
 ﾠis	
 ﾠslightly	
 ﾠgrainy	
 ﾠand	
 ﾠthe	
 ﾠtaste	
 ﾠa	
 ﾠbit	
 ﾠsalty.	
 ﾠ
The	
 ﾠcheese	
 ﾠthus	
 ﾠbears	
 ﾠresemblance	
 ﾠto	
 ﾠthe	
 ﾠItalian	
 ﾠGrana	
 ﾠPadano	
 ﾠand	
 ﾠthe	
 ﾠParmigiano	
 ﾠ
Reggiano.	
 ﾠ
	
 ﾠ
As	
 ﾠindicated	
 ﾠby	
 ﾠthe	
 ﾠname,	
 ﾠthe	
 ﾠslogan	
 ﾠand	
 ﾠas	
 ﾠcan	
 ﾠbe	
 ﾠseen	
 ﾠon	
 ﾠthe	
 ﾠpicture	
 ﾠabove,	
 ﾠthe	
 ﾠ
cheese	
 ﾠis	
 ﾠin	
 ﾠmultiple	
 ﾠways	
 ﾠsought	
 ﾠconnected	
 ﾠto	
 ﾠthe	
 ﾠNorth	
 ﾠSea.	
 ﾠ
	
 ﾠ	
 ﾠ	
 ﾠ
According	
 ﾠto	
 ﾠMogens	
 ﾠPoulsen	
 ﾠ(chief	
 ﾠof	
 ﾠmarketing	
 ﾠat	
 ﾠThise)	
 ﾠthe	
 ﾠconcept	
 ﾠof	
 ﾠthis	
 ﾠ
cheese	
 ﾠwas	
 ﾠdecided	
 ﾠupon	
 ﾠon	
 ﾠan	
 ﾠinternational	
 ﾠdairy	
 ﾠconference	
 ﾠwhere	
 ﾠa	
 ﾠFrench	
 ﾠ
colleague	
 ﾠtried	
 ﾠthe	
 ﾠcheese	
 ﾠand	
 ﾠclaimed	
 ﾠthat	
 ﾠ“C´est	
 ﾠne	
 ﾠpas	
 ﾠun	
 ﾠfromage	
 ﾠorganic,	
 ﾠmais	
 ﾠ
une	
 ﾠspecialité	
 ﾠregionale	
 ﾠ–	
 ﾠun	
 ﾠfromage	
 ﾠ‘De	
 ﾠla	
 ﾠmere	
 ﾠdu	
 ﾠNord’”
18.	
 ﾠThe	
 ﾠcheese	
 ﾠhad	
 ﾠ
earlier	
 ﾠbeen	
 ﾠsubtitled	
 ﾠ‘Gammel	
 ﾠDamsgård’	
 ﾠ(Old	
 ﾠDam	
 ﾠFarm)	
 ﾠand	
 ﾠthe	
 ﾠwrapping	
 ﾠ
depictured	
 ﾠthis	
 ﾠfarm.	
 ﾠAt	
 ﾠan	
 ﾠearly	
 ﾠstage	
 ﾠthis	
 ﾠwas	
 ﾠreplaced	
 ﾠwith	
 ﾠthe	
 ﾠone	
 ﾠpresented	
 ﾠ
here.	
 ﾠ
	
 ﾠ
8.1	
 ﾠCheese	
 ﾠenactments	
 ﾠ
In	
 ﾠa	
 ﾠSTS	
 ﾠperspective,	
 ﾠfollowing	
 ﾠa	
 ﾠcheese	
 ﾠas	
 ﾠdoings	
 ﾠalso	
 ﾠmeans	
 ﾠfollowing	
 ﾠits	
 ﾠ
spokespersons	
 ﾠ–	
 ﾠhow	
 ﾠis	
 ﾠit	
 ﾠtalked	
 ﾠabout,	
 ﾠwhere	
 ﾠand	
 ﾠby	
 ﾠwhom	
 ﾠ(Callon,	
 ﾠ1986	
 ﾠ;	
 ﾠLatour,	
 ﾠ
1986)?	
 ﾠAn	
 ﾠInfoMedia	
 ﾠscan	
 ﾠreveals	
 ﾠthat	
 ﾠthe	
 ﾠVesterhavsost	
 ﾠis	
 ﾠmentioned	
 ﾠmore	
 ﾠthan	
 ﾠ
100	
 ﾠtimes	
 ﾠin	
 ﾠdifferent	
 ﾠwritten	
 ﾠ(printed	
 ﾠand	
 ﾠonline)	
 ﾠmedia	
 ﾠsince	
 ﾠthe	
 ﾠlaunch	
 ﾠin	
 ﾠ2008.	
 ﾠ
But	
 ﾠhow	
 ﾠis	
 ﾠit	
 ﾠtalked	
 ﾠabout,	
 ﾠhow	
 ﾠis	
 ﾠit	
 ﾠenacted?	
 ﾠ
	
 ﾠ
A	
 ﾠpredominant	
 ﾠand	
 ﾠrecurrent	
 ﾠrepresentation	
 ﾠis	
 ﾠthat	
 ﾠof	
 ﾠa	
 ﾠparticular	
 ﾠNordic	
 ﾠand	
 ﾠat	
 ﾠthe	
 ﾠ
same	
 ﾠtime	
 ﾠlocal	
 ﾠproduct.	
 ﾠ	
 ﾠ
	
 ﾠ
8.2	
 ﾠPlace	
 ﾠ
Sitespecificity	
 ﾠand	
 ﾠnotions	
 ﾠof	
 ﾠterroir	
 ﾠare	
 ﾠtraditionally	
 ﾠconnected	
 ﾠto	
 ﾠthe	
 ﾠplace	
 ﾠof	
 ﾠ
production	
 ﾠand	
 ﾠvery	
 ﾠoften	
 ﾠthe	
 ﾠsoil	
 ﾠis	
 ﾠmentioned	
 ﾠas	
 ﾠa	
 ﾠpivotal	
 ﾠelement.	
 ﾠThis	
 ﾠis	
 ﾠnot	
 ﾠthe	
 ﾠ
case	
 ﾠwith	
 ﾠVesterhavsosten.	
 ﾠThe	
 ﾠcheese	
 ﾠis	
 ﾠ(as	
 ﾠmentioned	
 ﾠabove)	
 ﾠintensely	
 ﾠsought	
 ﾠ
connected	
 ﾠto	
 ﾠthe	
 ﾠNorthern	
 ﾠSea.	
 ﾠIn	
 ﾠgeneral	
 ﾠthere	
 ﾠis	
 ﾠalmost	
 ﾠno	
 ﾠmentioning	
 ﾠof	
 ﾠthe	
 ﾠarea	
 ﾠ
	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ
17	
 ﾠ“Mærk	
 ﾠvinden	
 ﾠ–	
 ﾠHør	
 ﾠhavet	
 ﾠ–	
 ﾠSmag	
 ﾠosten”	
 ﾠ–	
 ﾠquoted	
 ﾠfrom	
 ﾠa	
 ﾠThise	
 ﾠcommercial.	
 ﾠMy	
 ﾠtranslation.	
 ﾠ
18	
 ﾠPersonal	
 ﾠconversation/Interview	
 ﾠ25/04/2012.	
 ﾠIn	
 ﾠa	
 ﾠtypical	
 ﾠmanner	
 ﾠit	
 ﾠis	
 ﾠthus	
 ﾠclaimed	
 ﾠthat	
 ﾠthe	
 ﾠconcept	
 ﾠof	
 ﾠthe	
 ﾠ
cheese	
 ﾠwas	
 ﾠpure	
 ﾠhappenstance.	
 ﾠ
	
 ﾠ	
 ﾠ
	
 ﾠ
12	
 ﾠ
of	
 ﾠproduction	
 ﾠ(at	
 ﾠ
Thise),	
 ﾠbut	
 ﾠ
numerous	
 ﾠ
accounts	
 ﾠabout	
 ﾠ
the	
 ﾠripening	
 ﾠ
facility	
 ﾠby	
 ﾠthe	
 ﾠ
seashore.	
 ﾠ
Almost	
 ﾠall	
 ﾠ
commercials	
 ﾠ
and	
 ﾠinformation	
 ﾠ
about	
 ﾠthe	
 ﾠ
cheese	
 ﾠincludes	
 ﾠ
pictures	
 ﾠof	
 ﾠthe	
 ﾠ
North	
 ﾠSea	
 ﾠ(often	
 ﾠ
with	
 ﾠthe	
 ﾠcheese	
 ﾠ
placed	
 ﾠvery	
 ﾠ
close	
 ﾠby	
 ﾠor	
 ﾠeven	
 ﾠ
in	
 ﾠthe	
 ﾠsea).	
 ﾠThise	
 ﾠ
suggests	
 ﾠthat	
 ﾠ
the	
 ﾠsalty	
 ﾠair	
 ﾠof	
 ﾠ
the	
 ﾠarea	
 ﾠaffects	
 ﾠ
the	
 ﾠsalty	
 ﾠcharacter	
 ﾠand	
 ﾠthe	
 ﾠgeneral	
 ﾠquality	
 ﾠof	
 ﾠthe	
 ﾠcheese:	
 ﾠ“Even	
 ﾠthough	
 ﾠit	
 ﾠcannot	
 ﾠbe	
 ﾠ
scientifically	
 ﾠproven”	
 ﾠ(as	
 ﾠthey	
 ﾠoften	
 ﾠshrewdly	
 ﾠadd)
19.	
 ﾠ
	
 ﾠ
The	
 ﾠlocal	
 ﾠ(place)	
 ﾠ–	
 ﾠit	
 ﾠseems	
 ﾠ–	
 ﾠis	
 ﾠa	
 ﾠcollective	
 ﾠnational	
 ﾠnotion	
 ﾠcovering	
 ﾠmost	
 ﾠof	
 ﾠthe	
 ﾠ
country.	
 ﾠVesterhavsosten	
 ﾠis	
 ﾠthus	
 ﾠrepresented	
 ﾠas	
 ﾠsomething	
 ﾠlocal	
 ﾠin	
 ﾠvarious	
 ﾠparts	
 ﾠof	
 ﾠ
Denmark	
 ﾠand	
 ﾠcould	
 ﾠbe	
 ﾠunderstood	
 ﾠas	
 ﾠa	
 ﾠvery	
 ﾠflexible	
 ﾠor	
 ﾠfluid	
 ﾠ–	
 ﾠno	
 ﾠpun	
 ﾠintended	
 ﾠ-ﾭ‐	
 ﾠ
boundary	
 ﾠobject	
 ﾠin	
 ﾠthe	
 ﾠsense	
 ﾠof	
 ﾠMol	
 ﾠ(de	
 ﾠLaet	
 ﾠ&	
 ﾠMol,	
 ﾠ2000).	
 ﾠThe	
 ﾠcheese	
 ﾠcould	
 ﾠbe	
 ﾠ
read	
 ﾠas	
 ﾠa	
 ﾠ‘collective	
 ﾠof	
 ﾠfat	
 ﾠand	
 ﾠprotein’	
 ﾠable	
 ﾠto	
 ﾠmake	
 ﾠmultiple	
 ﾠconnections	
 ﾠwith	
 ﾠ
heterogeneous	
 ﾠlocal	
 ﾠactors.	
 ﾠNotions	
 ﾠof	
 ﾠterroir	
 ﾠis	
 ﾠthus	
 ﾠ“derooted”	
 ﾠfrom	
 ﾠthe	
 ﾠ(typically	
 ﾠ
French	
 ﾠor	
 ﾠItalian)	
 ﾠsoil	
 ﾠand	
 ﾠre-ﾭ‐enacted	
 ﾠas	
 ﾠsomething	
 ﾠtypical	
 ﾠNordic.	
 ﾠ	
 ﾠ
	
 ﾠ
8.3	
 ﾠGourmet	
 ﾠand	
 ﾠ“Parmigiano-ﾭ‐like”	
 ﾠ
As	
 ﾠmentioned	
 ﾠin	
 ﾠthe	
 ﾠbeginning	
 ﾠ–	
 ﾠDenmark	
 ﾠhas	
 ﾠexperienced	
 ﾠa	
 ﾠgrowing	
 ﾠinterest	
 ﾠfor	
 ﾠ
nationally	
 ﾠproduced	
 ﾠgourmet	
 ﾠcheese.	
 ﾠRestaurants	
 ﾠnow	
 ﾠserve	
 ﾠDanish	
 ﾠcheeses	
 ﾠalong	
 ﾠ
with	
 ﾠor	
 ﾠeven	
 ﾠinstead	
 ﾠof	
 ﾠtypically	
 ﾠFrench	
 ﾠand	
 ﾠItalian	
 ﾠcheeses.	
 ﾠThe	
 ﾠlegacy,	
 ﾠhowever,	
 ﾠis	
 ﾠ
very	
 ﾠpredominant	
 ﾠin	
 ﾠrepresentations	
 ﾠof	
 ﾠthe	
 ﾠcheese.	
 ﾠ	
 ﾠ	
 ﾠ
A	
 ﾠrecurrent	
 ﾠnotion	
 ﾠof	
 ﾠthe	
 ﾠcheese	
 ﾠis	
 ﾠas	
 ﾠa	
 ﾠ‘Nordic	
 ﾠParmigiano’	
 ﾠsuitable	
 ﾠespecially	
 ﾠfor	
 ﾠ
Nordic	
 ﾠversions	
 ﾠof	
 ﾠthe	
 ﾠclassic	
 ﾠItalian	
 ﾠpesto	
 ﾠ(the	
 ﾠclassic	
 ﾠItalian	
 ﾠversion	
 ﾠis	
 ﾠbased	
 ﾠon	
 ﾠ
basil,	
 ﾠParmigiano,	
 ﾠpine	
 ﾠnuts	
 ﾠand	
 ﾠolive	
 ﾠoil	
 ﾠ–	
 ﾠthe	
 ﾠNordic	
 ﾠadaption	
 ﾠoften	
 ﾠincludes	
 ﾠ
nationally	
 ﾠavailable	
 ﾠingredients	
 ﾠlike	
 ﾠramson,	
 ﾠVesterhavsost,	
 ﾠhazelnuts	
 ﾠand	
 ﾠrapeseed	
 ﾠ
oil).	
 ﾠ	
 ﾠ
	
 ﾠ
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 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
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 ﾠ	
 ﾠ	
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 ﾠ	
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 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ	
 ﾠ
19	
 ﾠIt	
 ﾠis	
 ﾠ(far)	
 ﾠfrom	
 ﾠthe	
 ﾠscope	
 ﾠof	
 ﾠthis	
 ﾠpaper,	
 ﾠbut	
 ﾠit	
 ﾠcould	
 ﾠbe	
 ﾠinteresting	
 ﾠto	
 ﾠsee	
 ﾠhow	
 ﾠsalt	
 ﾠand	
 ﾠprocesses	
 ﾠof	
 ﾠsalt	
 ﾠcuring	
 ﾠ
are	
 ﾠconnected	
 ﾠto	
 ﾠ‘the	
 ﾠNordic’.	
 ﾠFor	
 ﾠan	
 ﾠinteresting,	
 ﾠalbeit	
 ﾠ“popular”,	
 ﾠtreatment	
 ﾠof	
 ﾠthe	
 ﾠworld	
 ﾠhistory	
 ﾠof	
 ﾠsalt	
 ﾠsee	
 ﾠ
(Kurlansky,	
 ﾠ2002).	
 ﾠ	
 ﾠ
	
 ﾠ
13	
 ﾠ
8.4	
 ﾠCaters	
 ﾠto	
 ﾠthe	
 ﾠrestaurant	
 ﾠbusiness	
 ﾠ	
 ﾠ
When	
 ﾠgoing	
 ﾠthrough	
 ﾠthe	
 ﾠmaterial	
 ﾠit	
 ﾠbecomes	
 ﾠobvious	
 ﾠthat	
 ﾠthe	
 ﾠcheese	
 ﾠin	
 ﾠparticular	
 ﾠ
caters	
 ﾠto	
 ﾠthe	
 ﾠ(gourmet)	
 ﾠrestaurant	
 ﾠbusiness.	
 ﾠThere	
 ﾠare	
 ﾠnumerous	
 ﾠoccurrences	
 ﾠin	
 ﾠ
relation	
 ﾠto	
 ﾠrestaurant	
 ﾠreviews	
 ﾠ–	
 ﾠwhere	
 ﾠthe	
 ﾠcheese	
 ﾠis	
 ﾠtalked	
 ﾠabout	
 ﾠas	
 ﾠa	
 ﾠlocal	
 ﾠ
alternative	
 ﾠto	
 ﾠthe	
 ﾠtraditional	
 ﾠFrench	
 ﾠand/or	
 ﾠItalian	
 ﾠdominated	
 ﾠcheeseboards.	
 ﾠ
But	
 ﾠit	
 ﾠis	
 ﾠalso	
 ﾠsuggested	
 ﾠthat	
 ﾠthe	
 ﾠcheese	
 ﾠis	
 ﾠvery	
 ﾠsuitable	
 ﾠfor	
 ﾠcooking,	
 ﾠthus	
 ﾠmany	
 ﾠ
occurrences	
 ﾠof	
 ﾠthe	
 ﾠcheese	
 ﾠare	
 ﾠin	
 ﾠrelation	
 ﾠto	
 ﾠnew	
 ﾠNordic	
 ﾠinspired	
 ﾠrecipes	
 ﾠ(very	
 ﾠoften	
 ﾠa	
 ﾠ
Nordic	
 ﾠversion	
 ﾠof	
 ﾠclassic	
 ﾠItalian	
 ﾠrecipes	
 ﾠlike	
 ﾠpasta).	
 ﾠ
	
 ﾠ
9.0	
 ﾠThe	
 ﾠNorth	
 ﾠ(Sea)	
 ﾠ	
 ﾠ
To	
 ﾠgather	
 ﾠinsights	
 ﾠabout	
 ﾠsomething	
 ﾠ‘particular	
 ﾠNordic’	
 ﾠone	
 ﾠcan	
 ﾠlook	
 ﾠin	
 ﾠmany	
 ﾠ
directions.	
 ﾠIn	
 ﾠthis	
 ﾠpaper	
 ﾠI	
 ﾠhave	
 ﾠchosen	
 ﾠto	
 ﾠpick	
 ﾠa	
 ﾠfew	
 ﾠinspirational	
 ﾠmoments	
 ﾠfrom	
 ﾠthe	
 ﾠ
world	
 ﾠof	
 ﾠarts	
 ﾠand	
 ﾠexhibitions.	
 ﾠ
	
 ﾠ
The	
 ﾠidea	
 ﾠof	
 ﾠsomething	
 ﾠparticularly	
 ﾠNorthern,	
 ﾠitself	
 ﾠa	
 ﾠgreatly	
 ﾠcontested	
 ﾠnotion	
 ﾠprone	
 ﾠ
to	
 ﾠmany	
 ﾠongoing	
 ﾠnegotiations	
 ﾠ(See	
 ﾠfor	
 ﾠexample	
 ﾠR.	
 ﾠTuchtenhagen	
 ﾠin	
 ﾠFülberth	
 ﾠet	
 ﾠal.,	
 ﾠ
2007)	
 ﾠhas	
 ﾠdeveloped	
 ﾠthrough	
 ﾠmany	
 ﾠstages	
 ﾠand	
 ﾠintricate	
 ﾠpaths.	
 ﾠSomewhere	
 ﾠalong	
 ﾠ
these	
 ﾠpaths	
 ﾠDenmark	
 ﾠwas	
 ﾠestablished	
 ﾠas	
 ﾠsmall,	
 ﾠidyllic	
 ﾠand	
 ﾠrural	
 ﾠsetting	
 ﾠ
(Tuchtenhagen	
 ﾠin:	
 ﾠFülberth	
 ﾠet	
 ﾠal.,	
 ﾠ2007	
 ﾠp.	
 ﾠ131).	
 ﾠ
	
 ﾠ
The	
 ﾠNorth	
 ﾠ(and	
 ﾠin	
 ﾠparticular	
 ﾠThe	
 ﾠNorthern	
 ﾠLandscape)	
 ﾠwas	
 ﾠin	
 ﾠthe	
 ﾠlate	
 ﾠ19
th	
 ﾠhundreds	
 ﾠ
in	
 ﾠmany	
 ﾠways	
 ﾠconstructed	
 ﾠas	
 ﾠan	
 ﾠassemblage	
 ﾠof	
 ﾠmany	
 ﾠdisparate	
 ﾠelements	
 ﾠfrom	
 ﾠ
different	
 ﾠregions	
 ﾠand	
 ﾠnationalities:	
 ﾠ“Das	
 ﾠProdukt	
 ﾠ»nordische	
 ﾠLandschaft«	
 ﾠwar	
 ﾠ
jedoch	
 ﾠnicht	
 ﾠnur	
 ﾠein	
 ﾠErgebnis	
 ﾠskandinavischer	
 ﾠPinsel-ﾭ‐	
 ﾠund	
 ﾠFederarbeit.	
 ﾠEs	
 ﾠentstand	
 ﾠ
vielmehr	
 ﾠeiner	
 ﾠSynopse,	
 ﾠaus	
 ﾠeiner	
 ﾠSynthese	
 ﾠder	
 ﾠEinzeldarstellungen	
 ﾠüber	
 ﾠ
verschiedene	
 ﾠnordische	
 ﾠLandschaften“	
 ﾠ(Tuchtenhagen	
 ﾠin:	
 ﾠFülberth	
 ﾠet	
 ﾠal.,	
 ﾠ2007	
 ﾠp.	
 ﾠ
140).	
 ﾠ
	
 ﾠ
The	
 ﾠtypical	
 ﾠnorthern	
 ﾠethos	
 ﾠwas	
 ﾠthus	
 ﾠenacted	
 ﾠby	
 ﾠa	
 ﾠmultitude	
 ﾠof	
 ﾠdifferent	
 ﾠactors	
 ﾠ–	
 ﾠ
including,	
 ﾠbut	
 ﾠnot	
 ﾠlimited	
 ﾠto:	
 ﾠlocal	
 ﾠnorthern	
 ﾠartists,	
 ﾠpainters,	
 ﾠwriters	
 ﾠand	
 ﾠ
international	
 ﾠGerman	
 ﾠ“salon-ﾭ‐intellectuals”	
 ﾠdescribing	
 ﾠtheir	
 ﾠexotic	
 ﾠtravels.	
 ﾠThe	
 ﾠ
northern	
 ﾠwas	
 ﾠgenerally	
 ﾠdescribed	
 ﾠas	
 ﾠ“[…]	
 ﾠhart,	
 ﾠabweisend	
 ﾠund	
 ﾠbeständig	
 ﾠwie	
 ﾠ
skandinavischer	
 ﾠGranit”	
 ﾠ(Ibid.)	
 ﾠ
	
 ﾠ
In	
 ﾠan	
 ﾠanthology	
 ﾠon	
 ﾠnorthern	
 ﾠimagery	
 ﾠin	
 ﾠthe	
 ﾠ18
th	
 ﾠcentury	
 ﾠnumerous	
 ﾠdepictions	
 ﾠof	
 ﾠa	
 ﾠ
particular	
 ﾠnorthern	
 ﾠethos	
 ﾠcan	
 ﾠbe	
 ﾠfound:	
 ﾠ“cold	
 ﾠand	
 ﾠharsh”	
 ﾠ(p.59),	
 ﾠ“the	
 ﾠnorth	
 ﾠwas	
 ﾠ
mostly	
 ﾠassociated	
 ﾠwith	
 ﾠcoldness,	
 ﾠbrutality	
 ﾠand	
 ﾠbabarism”	
 ﾠ(p.	
 ﾠ64-ﾭ‐65),	
 ﾠ“North	
 ﾠ
represented	
 ﾠthe	
 ﾠunknown	
 ﾠ[…]	
 ﾠit	
 ﾠwas	
 ﾠcharacterized	
 ﾠby	
 ﾠwilderness	
 ﾠand	
 ﾠdistance”	
 ﾠ(p.	
 ﾠ
83),	
 ﾠ“[…]	
 ﾠa	
 ﾠdepressing	
 ﾠfeeling	
 ﾠof	
 ﾠloneliness	
 ﾠtakes	
 ﾠpossession	
 ﾠof	
 ﾠthe	
 ﾠsoul;	
 ﾠit	
 ﾠseems	
 ﾠas	
 ﾠ
if	
 ﾠthe	
 ﾠearth	
 ﾠis	
 ﾠnothing	
 ﾠmore	
 ﾠthan	
 ﾠa	
 ﾠdark	
 ﾠspot,	
 ﾠwith	
 ﾠwhich	
 ﾠfogs	
 ﾠmight	
 ﾠshortly	
 ﾠmingle”	
 ﾠ
(p.	
 ﾠ82)	
 ﾠ(Povlsen,	
 ﾠ2007).	
 ﾠ	
 ﾠ
	
 ﾠ
It	
 ﾠis	
 ﾠthus	
 ﾠobvious	
 ﾠthat	
 ﾠthe	
 ﾠimagery	
 ﾠand	
 ﾠthe	
 ﾠsetting	
 ﾠin	
 ﾠwhich	
 ﾠthe	
 ﾠcheese	
 ﾠis	
 ﾠenacted	
 ﾠ
relies	
 ﾠheavily	
 ﾠon	
 ﾠa	
 ﾠparticular	
 ﾠnorthern	
 ﾠethos	
 ﾠthat	
 ﾠcan	
 ﾠbe	
 ﾠtraced	
 ﾠhistorically.	
 ﾠThe	
 ﾠ
colourrange	
 ﾠof	
 ﾠthe	
 ﾠpictures	
 ﾠare	
 ﾠin	
 ﾠgeneral	
 ﾠdouched	
 ﾠand	
 ﾠcold,	
 ﾠthey	
 ﾠare	
 ﾠoften	
 ﾠset	
 ﾠon	
 ﾠan	
 ﾠ
“uninviting”	
 ﾠblack	
 ﾠbackground,	
 ﾠthe	
 ﾠsea	
 ﾠis	
 ﾠnever	
 ﾠwarm	
 ﾠand	
 ﾠcalm	
 ﾠbut	
 ﾠcold	
 ﾠand	
 ﾠrough.	
 ﾠ	
 ﾠ
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 ﾠ
The	
 ﾠsetting	
 ﾠfor	
 ﾠBovbjerg	
 ﾠfyr	
 ﾠ(Bovbjerg	
 ﾠlighthouse)	
 ﾠdepicted	
 ﾠon	
 ﾠthe	
 ﾠwrapping	
 ﾠis	
 ﾠnot	
 ﾠ
that	
 ﾠof	
 ﾠcosy	
 ﾠsummer	
 ﾠleisure,	
 ﾠbut	
 ﾠrather	
 ﾠdark,	
 ﾠgloomy	
 ﾠand	
 ﾠominous.	
 ﾠ
	
 ﾠ
10.0	
 ﾠConclusions	
 ﾠ
A	
 ﾠwind	
 ﾠof	
 ﾠchange	
 ﾠhas	
 ﾠswept	
 ﾠacross	
 ﾠthe	
 ﾠNordic	
 ﾠfoodscape.	
 ﾠThe	
 ﾠcold,	
 ﾠharsh	
 ﾠand	
 ﾠ
uninviting	
 ﾠNorth	
 ﾠhas	
 ﾠnot	
 ﾠonly	
 ﾠbeen	
 ﾠreinvented	
 ﾠon	
 ﾠthe	
 ﾠplate,	
 ﾠon	
 ﾠcanvas	
 ﾠand	
 ﾠon	
 ﾠthe	
 ﾠ
screen	
 ﾠ(as	
 ﾠNordic	
 ﾠNoir	
 ﾠor	
 ﾠthe	
 ﾠScandinavian	
 ﾠcrime	
 ﾠfiction	
 ﾠwave),	
 ﾠbut	
 ﾠalso	
 ﾠas	
 ﾠa	
 ﾠ
reservoir	
 ﾠfor	
 ﾠunique	
 ﾠfood	
 ﾠproducts.	
 ﾠ
	
 ﾠ
With	
 ﾠthe	
 ﾠhelp	
 ﾠof	
 ﾠANT	
 ﾠit	
 ﾠhas	
 ﾠbeen	
 ﾠpossible	
 ﾠto	
 ﾠunwrap	
 ﾠand	
 ﾠunsettle	
 ﾠthe	
 ﾠdoings	
 ﾠof	
 ﾠa	
 ﾠ
cheese	
 ﾠand	
 ﾠinvestigate	
 ﾠhow	
 ﾠit	
 ﾠended	
 ﾠup	
 ﾠin	
 ﾠthe	
 ﾠfridge	
 ﾠof	
 ﾠa	
 ﾠsupermarket	
 ﾠ–	
 ﾠand	
 ﾠhow	
 ﾠit	
 ﾠ
brought	
 ﾠthe	
 ﾠNorthern	
 ﾠSea	
 ﾠalong.	
 ﾠThrough	
 ﾠimagery,	
 ﾠnaming,	
 ﾠand	
 ﾠ“salty	
 ﾠstorytelling”	
 ﾠ
Thise	
 ﾠhas	
 ﾠmanaged	
 ﾠto	
 ﾠinclude	
 ﾠthe	
 ﾠNorthern	
 ﾠSea	
 ﾠin	
 ﾠthe	
 ﾠblackboxing	
 ﾠof	
 ﾠtheir	
 ﾠcheese.	
 ﾠ
They	
 ﾠhave	
 ﾠthus	
 ﾠinvented	
 ﾠthe	
 ﾠsea	
 ﾠnot	
 ﾠonly	
 ﾠas	
 ﾠa	
 ﾠplace,	
 ﾠbut	
 ﾠalso	
 ﾠas	
 ﾠa	
 ﾠterroir	
 ﾠwithout	
 ﾠthe	
 ﾠ
usual	
 ﾠdependency	
 ﾠon	
 ﾠsoil	
 ﾠand	
 ﾠtradition.	
 ﾠIn	
 ﾠa	
 ﾠNordic	
 ﾠsetting,	
 ﾠwhere	
 ﾠgeographically	
 ﾠ
ties	
 ﾠare	
 ﾠrare,	
 ﾠthe	
 ﾠhave	
 ﾠfound	
 ﾠa	
 ﾠway	
 ﾠto	
 ﾠalign	
 ﾠheterogeneous	
 ﾠactors	
 ﾠand	
 ﾠinvite	
 ﾠ
different	
 ﾠspokespersons	
 ﾠto	
 ﾠtalk	
 ﾠabout	
 ﾠthe	
 ﾠcheese	
 ﾠas	
 ﾠsomething	
 ﾠplacespecific	
 ﾠand	
 ﾠ
uniquely	
 ﾠNordic.	
 ﾠ	
 ﾠ	
 ﾠ
	
 ﾠ
As	
 ﾠsuch,	
 ﾠthe	
 ﾠproduct	
 ﾠis	
 ﾠvery	
 ﾠmuch	
 ﾠin	
 ﾠline	
 ﾠwith	
 ﾠthe	
 ﾠgeneral	
 ﾠimage	
 ﾠof	
 ﾠThise.	
 ﾠJust	
 ﾠas	
 ﾠ
Denmark	
 ﾠthrough	
 ﾠdifferent	
 ﾠnegotiations	
 ﾠwas	
 ﾠestablished	
 ﾠas	
 ﾠ‘a	
 ﾠsmall	
 ﾠnation’	
 ﾠ
(Fülberth	
 ﾠet	
 ﾠal.,	
 ﾠ2007),	
 ﾠThise	
 ﾠtries	
 ﾠto	
 ﾠmaintain	
 ﾠthe	
 ﾠrole	
 ﾠof	
 ﾠthe	
 ﾠsmall	
 ﾠalternative	
 ﾠto	
 ﾠ
large	
 ﾠcorporations.	
 ﾠThe	
 ﾠeconomic	
 ﾠappeal	
 ﾠof	
 ﾠsmall-ﾭ‐scale	
 ﾠis	
 ﾠtied	
 ﾠto	
 ﾠits	
 ﾠmarketability	
 ﾠas	
 ﾠ
a	
 ﾠlocal,	
 ﾠsomewhat	
 ﾠtraditional	
 ﾠand	
 ﾠunique	
 ﾠdairy	
 ﾠproducer	
 ﾠwith	
 ﾠshort	
 ﾠfood	
 ﾠchains	
 ﾠless	
 ﾠ
prone	
 ﾠto	
 ﾠerrors,	
 ﾠmistakes	
 ﾠor	
 ﾠfraud.	
 ﾠ
	
 ﾠ
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